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DREAM BOATS 





wning an aircraft is passé. Being a top executive or a business tycoon 

may mean you live in the fast lane 14 hours a day, but that’s precisely 

why the world's richest are increasingly choosing relaxed, yet truly lux- 
urious, ways of managing their lifestyles when away from the boardroom. The 
bottom line: while that private jet may take you across the world in a jiffy to seal 
a deal, it's the luxury yacht that gives you the ultimate status symbol and tells 
the world that you have, indeed, arrived. 

For our cover story this time, we set sail on the Arabian Sea to check out 
some of the most luxurious yachts you can lay your hands on in India. We met 
the biggest dealers in luxury yachts, checked out the lavish, and, often, out- 
landishly extravagant, interiors of the gigantic craft and even cruised in a 
few to find out what it must feel like to own one of these boats. Read Anusha 
Subramanian's piece on the Dream Boats, and choose your new luxury toy. 
Also, read the accompanying piece on the world's most luxurious yachts 
and their owners. 

In other sections this time, we travel to the charming twin towns of 
Fontainebleau and Moret-sur-Loing in France, revel in the luxury of a chateau 
by the river, and visit the homes of kings, dictators and famous painters who 
spent their lives there. 

Speaking of royalty, the waistcoat, once worn only by kings and 
aristocrats, has returned with a bang and taken the fashion world by storm. 
Check out our Style section to find out which waistcoat suits you best. There's 
a lot for music buffs, too: from the regular music column by Bibek Bhattacharya 
to a special story on music recording where we spent a couple of days in 
Mumbai's Blue Frog Studios with celebrated Australian singer-composer 
Aurora Jane to discover the joys and pangs of recording a song. 

All this and much more await you inside. Have a ball. 
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you are sure to find your own 
you back. 


"n With the rains lashing the city, 
e. And with Smirnoff flavours, 


don't let any recipe book hold 


own mix-making trail. 


sitting at hom 
ithe stuff that you want, and 


oncoctions before you head off on yous 


So go on, experiment with al 


For starters, try these C 


Smirnoff Orange Tropical Bliss 

This invigorating cocktail is best enjoyed in the monsoons because 
it blends the natural cooling elements of Pineapple and orange 
juice with the smoothness of Smirnoff Flavours. 


Ingredients: 45ml Smirnoff Orange Flavour, 60ml Orange Juice, 
60ml Pineapple Juice, 10ml Monin Coconut syrup. 


Method: Pour the Smirnoff Orange and the Monin Coconut syrup 
over ice. Now fill 3/4th of the glass with equal amounts to fill rest of 
way with milk; and shake the blend. Add a pineapple slice and 


serve on a bed of fresh crushed ice. 





Smirnoff Kaipiroshka 
This refreshing cocktail combines the coolness of 
fresh mint with the tangy Smirnoff Citrus perfectly. 


Ingredients: 45ml Smirnoff Citrus, 4-5 lime wedges, 
10-12 fresh mint leaves torn, 15 ml sugar syrup and 
Orange slice/lime slice. 


Method: Pour in the Smirnoff Citrus and top off the 
glass with crushed ice, stirring all the way through. 
Muddle with mint leaves, the lime and sugar syrup 
together. Garnish with an orange or lemon slice 


and serve. 
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Dream Boats 


To put it simply, these are the best yachts that 
you can buy in India. We cruised on the Arabian 
Sea to check out some of these fabulous water 
babies that the super-rich crave to own. 
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LUXURY AND LIFESTYLE 





The World's Most Luxurious Yachts 
There are yachts and then there are the really 
extravagant, luxury yachts. We take 

alook at who owns the finest water babies. 


A Fleet at Your Beck and Call 
A yacht pool? That's exactly what India's first 
yacht timeshare club is aiming to do. 


For the Love of a Song 

Recording a song isn t just about getting the 
sound right or having a great voice. We learnt 
how it's done at Mumbai's state-of-the-art 
Blue Frog Studios. Here are a few secrets. 





Aurora Jane 









Weave World 
Let these casual woven belts < %% 
weave their magic this season. 


The Waistcoat Returns 
Fuelled by movie and music 
stars, waistcoats have 
made a huge comeback. 
We take a look at three 
different ways to wear 
designer waistcoats. 


COMMUNICATION 


Unique design. Exclusive material. 


Perfect craftsmanship. 
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you why The Monogramouflage and the 
Mahina make for prized possessions, 
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Column by Sourish Bhattacharyya, 
Executive Editor, Mail Today. 


A Cheesy Tale 

When it comes to a true cheese legend, 
Australian Will Studd has few 
competitors. We caught up with him 

in Delhi to talk about iconic varieties 
of cheese, and the wines that go 

with them. 


The Ultimate Crab 

Love crabmeat but don't know how 
the chefs manage to tame those claws? 
Executive Chef Walter Lanfranchi tells 
you a few great recipes. 


Romancing the Seine 

Kings of France made it their second 
home as did celebrated painters. The 
twin towns of Moret-sur-Loing and 
Fontainebleau are gems waiting to 
be discovered. 


Macho Machines 

Try these new gizmos at state-of-the- 
art gyms in your city to feel on top of 
the world. 
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Why does a watch cost Rs 67 lakh? 
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Grande to find out. 
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36 Love Bug 

It's small, expensive and not the 
ultimate in comfort. But there's 
something about the Fiat 500 that 
will make you fall in love. 
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Changing Sounds 

Where do you go when you're an 
immensely successful rock star and 
have been there and done that? 
Well, you start a side-project. We 
take a look at three side-projects 
that are getting a lot of attention. 


TV Delights 
We take a look at three modern TV 
hits that are now available on DVD. 


Moret-sur-Loing 
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Terror Tales 

Read two gripping books, which take 
us through a world where terror is an 
everyday occurrence. 


Frozen on the Links 
Column by Prabhdev Singh, 
Editor, Go/f Digest India. 


The Inscrutable Indian 

He is 36, single, and a workaholic. We 
invited Shailesh Rao, MD of 

Google's Indian arm, for a drink, to 
discover an American citizen who's 
an Indian at heart. 


The Best Buys 

It's boom time for the luxury 
market yet again. Check out what's 
new in the stores this fortnight. 
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Cruise control: The Dolphin Super Deluxe 31 


To put it simply, these are the best yachts that you can-buy in India: 
We cruised on the Arabian Sea to check out some.of these Tabulous 
water babies that the super-rich crave to OWN, Anusha susRAMANiAN 


oman Abramovich, the mav- 
erick Russian billionaire, who 
has a personal fleet of five lux- 
ury yachts, was once cruising 
from Newcastle to Harwich 
when an amazing new Giga Yacht, an- 
chored just off the coast, caught his eye. 
The story goes that within minutes, he 
anchored his boat, struck a deal with 
the manufacturers to custom-make an 
exact look-alike for him (of course, with 
a few changes, which made it three 


times more expensive) and the next 
morning, feeling happy about his new 
toy, he went ahead and made his second 
purchase—the Chelsea Football Club. 
While this story can't be corrobo- 
rated, what it does show is the fascina- 
tion the rich and famous the world over 
have for yachts. And India’s very own 
billionaires are no exception. From ro- 
mantic getaways to holding board meet- 
ing while roaming the high seas—yachts 
have today become a status symbol for 


the high and mighty. 

The Experts: We caught up with Aashim 
Mongia of West Coast Marine (exclusive 
dealers for Majesty and Silvercarft yachts), 
Gautam Dutta of Marine Solutions (ex- 
clusive dealers for the Ferretti yachts) 
and Riyhad Kundanmal of Ocean Crest 
Marine (dealers in yachts such as Formula, 
Monterey, Fairline and the luxurious 
Alibi) to zero in on the best yachts money 
can buy in India. 





SPORTS AND UTILITY BOATS 
SIZE: UP TO 40 FEET 


Dolphin Super Deluxe 31 


With multi-functionality written all over it, the Dolphin 


31 Super Deluxe is a recreational craft that will please 
fishing enthusiasts and sun-lovers alike. It is an open- 
day cruiser, which is extremely fuel-efficient. It has a 
walk-through corridor from the cockpit to the front 
deck, sunbeds and state-of-the-art bathrooms. The 
Dolphin 31 offers a smooth and exhilarating ride. It is 
suitable for a large family and has overnight sleeping 
facilities in the open bow section. A great comfortable 
boat for fishing or water sports. 

LENGTH: 31’ 

MAX SPEED : 40 knots 

MAX PERSONS ON BOARD: Seats 7 

PRICE (INDICATIVE): Rs 45 lakh 


Sea Ray 350 Sundancer 


The sweeping, aerodynamic lines, extra- foam mattress provides the ow 
large hull witd6Ws, seamless fibreglass a sweet retreat after a pk day An 


= 


hardtop—at a dockside glance, it’s the 
luxury sport style that first draws your 


attention to the all-new Sea Ray-350 i viewing. 
Sundancer An island V-berth with elastic with built-in DVD Slayer 


xx 
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Formula Yacht 37 SS 

The Formula Yacht 37 SS is hardy and comes with the 
option of either twin-petrol or Volvo diesel engines 
This yacht is a sports cruiser and the main cockpit is 
located just above the lower deck. It has a bow-seating 
cabin, a galley, a restroom and a master bedroom 
LENGTH: 37° 

MAX SPEED : 40 knots 

MAX PERSONS ON BOARD: Seats 15 

PRICE (INDICATIVE): Rs 1.5 crore 
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pea _ and other necessities are stored in the 
anging closet, cabinets and shelves 
- LENGTH: 37°6" 
_) -MAXSPEED: 30 knots 
1 MAX PERSONS ON BOARD: Seats 6 
l PRICE: Rs 1.05 crore 
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Ferretti 460 


This is the leader in the Ferretti fleet of small yachts 
and stands out for its clean and attractive 

exterior design. The spacious salon has a U-shaped 
sofa, with a central table that can be extended to 
transform the living area into a dining room. 
Accommodation consists of two central guest cabins 
and a large master cabin. 

LENGTH: 46’ 

MAX SPEED : 25 knots 

MAX PERSONS ON BOARD: 6 while cruising* 


SMALL YACHTS PRICE (INDICATIVE): Rs 4.8 crore 
SIZE: 40-80 FEET 





Princess 42 

Space is the keynote 
throughout this luxury 
boat, from the two 
comfortable cabins with 
their own bathrooms to 
the elegant salon and 
the galley. The convert- 
ible sofa in the salon 
provides berths and triple glass sliding doors open on to 
the large teak-laid cockpit allowing room for al-fresco din- 
ing. The flybridge includes a generous entertainment area. 
LENGTH: 44’ 

MAX SPEED : 27-29 knots 

MAX PERSONS ON BOARD: 4 while cruising* 

PRICE (INDICATIVE): Rs 3.8 crore 


Majesty 66 

With its striking design concept, the 
Majesty 66 is a fly-bridge motor 
yacht with a definite touch of 
exclusivity. This elegant yacht is 
truly trend-setting with its 
innovative exterior styling 

and interior finish. It boasts of a 
great bar, a plush seating area 
and state-of-the-art restrooms. 
LENGTH: 66° 

MAX SPEED : 26-28 knots 

MAX PERSONS ON BOARD: 

8 while cruising* 

PRICE (INDICATIVE): Rs 10 crore 





Alibi 
SU PE R YAC HTS This massive yacht has a master suite, which comprises a VIP cabin, 
SIZE: 100-200 FEET a double standard cabin and a twin-bed cabin. It has a sun deck with 
luxurious sunbeds, a relaxing jacuzzi, a state-of-the-art gym and an 
entertainment centre. It is also well-equipped with water sports 
equipment, which includes water skis, three jet skis and plenty of 
snorkeling equipment. The lavish master suite is forward of the main 
deck and features a superb entertainment system, a spacious walk- 
in-closet, a private office and elegant bathrooms. 
LENGTH: 168’ 
MAX SPEED : 16.5 knots 
MAX PERSONS ON BOARD:12 + 12 crew while cruising* 


PRICE (INDICATIVE): Rs 400 crore 
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Yachts you can order in India 





Custom Line 112 E 
| A Utility Boats INDICATIVE PRICES* 
The Custom Line 112 by Ferretti is the 
| : l'in its fleet. Unlik t1 Lancer 21 Rs 17 lakh 
T ran in its = | nlike mos a Monterey 18 Rs 20 lakh 
yachts that are made of aluminium, the Silver Craft 31 SF (Dolphin 31) ^ Rs45 lakh 
112 uses composite materials to take advan- Sea Ray 350 Sundancer Rs 1.05 crore 
tage of Ferretti's design and styling.The Regal Sports boat 3050 Rs 82 lakh 
112 mega yacht is capable of speeds in ex- Larson Cabrio 310 Rs 84 lakh 
cess of 32 mph. Touring 36 Rs 61 lakh 
It has a master bedroom, two large guest Yachts 
suites, a gym, an entertainment centre and a Majesty 44 Rs 3.0 crore 
large deck. Azimut 43 Rs 4.5 crore 
LENGTH: 111.7" Princess 42 Rs 3.8 crore 
MAX SPEED : 27 knots Sunseeker 45 Rs 4.5 crore 
MAX PERSONS ON BOARD: 20 while cruising* Ferretti 460 Rs 4.8 crore 
PRICE (INDICATIVE): €14 million (Rs 94 crore) Majesty 66 Rs 10 crore 
Azimut 68 E Rs 19 crore 
Princess 67 Rs 18 crore 
Pershing 115 Sunseeker Manhattan 66 Rs 18.5 crore 
This 115-footer encapsulates all the elements Ferretti 681 Rs 21 crore 
that distinguish the builder's line. The 115 Mega Yachts 
comes with two MTU engines, which when Majesty 101 Rs 24 crore 
combined with the two KaMeWa Rolls-Royce ipsos s A : - — 
waterjet drives, can achieve a top speed of 41 "in siete 
Super Yachts 
knots. Of course, it has a huge master bed- i 
i i Custom Line 112 Rs 94 crore 
room with en-suite bathrooms, three guest Pershi 
; ershing 115 Rs 128 crore 
rooms, a large entertainment area, jacuzzi, a Alibi Rs 400 crore 


gym and many other features. 

LENGTH: 115’ 

MAX SPEED : 40 knots 

MAX PERSONS ON BOARD: 22 while cruising* 
PRICE (INDICATIVE): €19 million (Rs 127 crore) 


*Indicates sleeping space/rooms 


*Prices are inclusive of import duties 
Source: Industry 





DEALERS AND IMPORTERS 





oar "P am iln OF YACHTS IN INDIA 
Buying a Yacht: Yachts can cost from a few lakh of rupees to more than $10 
million depending on the size. It is important to take into account the duty structure in India. e Marine Soluti 
Yachts can be imported under an Open General Licence but the total duty payable for a new 
; CONTACT: Gautam Dutta 
yacht works out to 35.5 per cent of its value. Among the maintenance costs to be considered 
i: 3 ie WEB: www.marinesolutions.com 
are the crew, servicing of engines and generators, fuel costs, storage and annual painting :91-22-22875043 
costs. Annually, the operational cost of a yacht works out to 10 per cent of its cost. The waiting s m 
period after booking a yacht is between six and eight months. UR 31-22-22875365 — 
E-MAIL: info@marinesolutions.in 


@ West Coast Marine 
Yacht Services 


Mega Yachts: 200-300 feet Giga Yachts: Longer than 300 ft contact: Aashim Mongia 

At present, there are no mega yachts Again, no giga yachts are available in WEB: WWW. Westcoastmarine.com 
available to buyers in India, unless, of the Indian market at present. The TEL: 91-22-22856127/22831495 
course, you choose to book it abroad newly-built 82m A/pha Nero, which E-MAIL: aashim@westcoastmarine.co.in 
and cruise the high seas when in has, among other things, an infinity 

Europe. Amevi owned by Lakshmi Mittal pool, or the 63-metre Lionheart @ Ocean Crest Marine 

is a mega yacht—262-feet-long, with six (owned by Topshop boss Sir Philip CONTACT: Riyhad Kundanmal 
decks—that can accommodate 16 guests Green) are giga yachts. Both these TEL: Tel +91 22 23526805/6867 
overnight. It has ample space for enter- boats are huge but the 100 metre-long FAX: +91 22 23521402 

tainment and relaxation and reaches a Prelorus owned by Roman Abramovich E-MAIL: sales@oceancrestmarine.com 
top speed of 19 knots. is, quite literally, in a different class. WEB: http:/www.oceancrestmarine.com 
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Octopus: Its USP is two 
submarines in the hold 


Magna Grecia: Has an 
DT illuminated fibre optic 
dance floor on board 





Force Blue: Boasts 
a state-of-the- 


art gym 







— |. 
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hey are royalty with oodles of 
IE or self-made billion- 

aires. Some own football clubs 
or F1 teams, others rule their coun- 
tries. But they have one common 
passion: owning a fleet of luxury 
yachts. Here's a look at some of the 
most amazing yachts in the world. 


T6 

Owner: John Spencer (New Zealand 
paper magnate) 

Length: 49 m 

Cost: £33.5 million (Rs 285 crore) 
USP: Concealed helicopter hanger 


My Dubai: The dream boat 
costs about Rs 2,000 crore 


There are yachisencstion ther arë the rl extravagant, - 
gigantic, luxury yachts. We take a look at who owns the 
finest things to set sail on high SOAS, ANUSHA SUBRAMANIAN 


Magna Grecia 

Owner: Charterworld (yacht 
charter firm) 

Length: 58.5 m 

Cost: £13 million (Rs 110 crore) 
USP: Illuminated fibre optic 
dance floor 


Force Blue 

Owner: Flavio Briatore (Renault 
F1 Boss) 

Length: 63 m 

Cost: £32 million (Rs 272 crore) 
USP: State-of-the-art gym and 
seven-seater cinema 


Prince Abdul Aziz: Has an in-yacht hospi al 


Pelorus: Boasts a pool with artificial currents, bulletproof portholes 





T6: Has a concealed helicopter hangar on board 





AND WHO. OWNS 
WHAT IN INDIA © 


e Gautam Singhania 
a super yacht called 
Ashena 


Lakshmi Mittal 
80-metre-long mega yacht 
Amevi built by Oceanco 


Vijay Mallya 
311-feet-long (95 metres) 
giga yacht—Indian 
Empress 





e Sameer Gahlot 
Just sold his super yacht 
and buying a new and 


WES 
bigger yacht & 


e Vinod Mittal 
Owns a Ferretti 550 


e Riyhad Kundanmal 
Owns the 84-foot-long 
Sunseeker 80 


Pelorus 

Owner: Roman Abramovich (billionaire 
owner of Chelsea Football Club) 
Length: 115 m 

Cost: £72 million (Rs 612 crore) 

USP: Pool with artificial currents, 
bulletproof portholes 


Octopus 

Owner: Paul Allen (co-founder of 
Microsoft) 

Length: 128 m 

Cost: £100 million (Rs 850 crore) 
USP: Two submarines, recording 
studio 


Prince Abdul Aziz 

Owner: King Abdullah of Saudi Arabia 
Length: 147 m 

Cost: £160 million (Rs 1,360 crore) 
USP: In-yacht hospital and mosque 


My Dubai 

Owner: Mohammed Bin Rashid AI 
Makhtoum (Prince Minister of Dubai) 
Length: 158 m 

Cost: £235 million (Rs 1,997 crore) 
USP: Squash court, submarine 
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We have heard of a car pool. But a yacht pool? That's exactly what 
India's first yacht timeshare club is aiming to do. anusia susramanian 
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uxury boating is one of the fastest- 

growing leisure activities around the 

world. But, in India, it is a relatively 
new concept. Club Privada, India’s first 
club of its kind that has just started taking 
in members, has introduced the concept 
of timeshare in yachts. 

To put it simply, members here have 
the privilege of co-owning more than 
one luxury yacht and entertaining their 
guests on board at any time of the year. 
The best part? It costs a fraction of the 
amount it would take to own a yacht 
and also avoids the hassles of maintain- 


ing a private fleet! 

Promoted by keen sailors Jagdish 
Valecha, Ramesh Bulchandani, and Rajesh 
Advani, the club is already making waves 
among the luxe set in Mumbai and the 
rest of India. Of the 25-plus members of 
the club, most are big names in the 
corporate world. “They are obviously rich 
but probably do not want to own yachts 
for the hassles of maintaining them,” 
says Karan Valecha, director of the club. 
There are investment bankers, retail 
giants, real estate tycoons and architects 
who are members of this club. 


Says Advani: “Worldwide, boating is 
one of the fastest-growing leisure activi- 
ties. Few other luxury leisure options offer 
the romance, adventure and bonding over 
a few hours or days as yachting does.” 
How does it work: Individuals and 
companies can get access to a fully- 
crewed and maintained luxury yacht for 
a fraction of what it would cost to own a 
yacht. "You don't have to put up with 
the costs associated with ownership like 
maintenance, berthing and insurance," 
explains Valecha. 

What's on offer: The club has two luxury 
yachts at present for its members: The 
Azimut 50 and the Larson Cabrio350. 


On board Azimut 50 





Azimut 50: This super yacht is, to put 
it simply, the epitome of luxury. Not only 
does it boast of opulent owner and guest 
suites and an exquisite children's room 
fitted with bunk beds, it also has two 
flight decks and separate crew quarters 
to ensure privacy for guests. The Azimut 
has a range of around 300 nautical miles 
and can comfortably cater to two families 
with kids on a weekend trip or even a 
private party of around 15 people on an 
evening cruise. 


Larson Cabrio 350 


Larson Cabrio 350: This luxurious 
hardtop mid-cabin cruiser is one of the finest 
motor yachts of its size. While accommoda- 
tion consists of a luxurious, air-conditioned 
cabin with an en-suite bathroom, the yacht 
also comes fitted with a full inventory of lux- 
ury conveniences like a DVD player, a 15- 
inch flat-screen TV and an 8-speaker CD 
stereo system. The Cabrio has a range of 
approximately 150 nautical miles and is ideal 
for a weekend getaway for a family of four 
or even a 4-day cruise with family. 
Membership: The fees range from 

Rs 5 lakh to Rs 30 lakh per annum. The 

Rs 5-lakh package is for an individual and 
Rs 30 lakh for corporate membership. 
What it includes: A Rs 5-lakh package 
includes five trips a year on a luxury yacht 
to specified destinations. A Rs 10-lakh 
package includes10 trips a year and a 

Rs 30-lakh package allows 30 trips over a 
period of three years. 

However, the destinations offered by 
Club Privada largely depend on how 
much time the member has. Depending 
on the number of days the club member 
is willing to spend, a trip can be 
customised. The club currently operates 
out of Mumbai, Goa and Dubai and 
members can use their membership at 
all these destinations. 

Destinations on offer: Around Mumbai, 
the destinations are Murud Janjira, 
Kashid, Elephanta Caves, Sreewardhan, 
Ganpati Phule and Goa. From Dubai one 
can go to Oman and Busadam. The club 
also plans to include destinations like the 
Andamans and Singapore. 

Contact: www.clubprivada.com to 

find out more 





THE SPOILS 


e Club Privada offers Azimut 
50 and Larson Cabrio 350 
luxury yachts to members 
in time-slots 


e Membership fees: Rs 5 lakh 
for one year to Rs 12 lakh for 
5 years for individuals; Rs 30 
lakh for 3 years (for corporate 
membership) based on the 
yacht and amenities selected 


e Destinations offered: Mumbai, 
Goa and Dubai 


e Professionally-crewed and 
serviced boats 


e Petrol and additional costs 
(like food and beverages) 
are borne by members 


e Members can register their 
cruise plans online 
throughout the year 
(www.clubprivada.com) 


e Membership is by 
invitation only 


Other clubs where you can 





become a member: 


Goa Yachting Association 
CONTACT: 91-832-2438156 to 167 
The club does not have a website 


The Bombay Royal 

Yacht Club 

CONTACT: 91-22-22021880 
www.royalbombayyachtclub.corr 


The Malabar Yacht Club 
CONTACT: 91-484-2282899 
www.malabar-yacht-club.org 
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Sound Proof 


For the Love of 

















Recording a song isn't 
just about getting 

the sound right or 
having a great voice. 
We learnt how it's 
done at Mumbai's 
state-of-the-art Blue 
Frog Studios, to let 

you in on a few secrets. 
LIZZ STANLEY 


emember those days when you would call up your dad's friends tra\ 
elling abroad to get you the new LP, Revolver by Beatles or Clas 
London Calling? We have come a long way since. The Vinyls were 
pressed, LPs were cut, then came CDs that were burnt to musi 

today that is brazenly stolen, euphemistically known as downloaded 
Technology has evolved rapidly but what hasn't changed is that music stil 
needs to be produced, recorded, tracked, mixed, edited, mastered and pro 
duced. Haven't you often wondered what does it take to cut an album, create 
= a saleable sound, mass market music that sounds perfect? We escort you 

2 through the process of burning a song onto a disc with Aurora Jane, a! 

= Aussie singer, songwriter, producer and guitarist —who sure packs a punch 








Aurora, an Aussie singer, songwriter, producer and quitarist records a song 


On the road 24/7, Aurora Jane has and the facilities out here are truly 
a story like few others. Once world class." What's the differentia 
described as "the secret love child of tor at Blue Frog Studios, | probs 
Jimi Hendrix and Ani Di Franco", this “Undoubtedly, the energy of the 
fiery-haired, guitar-wielding place. The engineers, sound 
songstress traverses uncharted terri- recordists, mixers, composers like 
tory with her energetic live shows Ashu and Dhruv, why even the wait 
and refined studio recordings. ers at the club are so full of energy 
Aurora Jane's latest album Universal rarely found in studios anywhere 
Language was recorded in Byron Bay, the world," she says 
Australia and New Delhi, India. We walk into the studio together 

In India as a part of the Pubrock What we see inside is impressive. WI 
Festival, she performed twice at Blue we don't, even more so. The entiri 
Frog (in Lower Parel, Mumbai) in floor is raised on pillion screws wit! 
June. And fell in love with the place. vacuum between the concrete and 
Then, she and her band visited the wood. The hardwood flooring has a 
Blue Frog Studios and promptly underlay to balance the ceiling absor 
booked it. "I'm my own producer, so tion. The sound-proofing of the ro 
it helps," she says, adding "but, is complete. We go inside and ev 

Aurora Jane at the Blue Frog Studios mate, these studios, the engineers normal breathing sounds eerie 
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Mixing 
The second step is “mixing” where all the music parts 
are made to come together as a song. Each track is 
carefully balanced and EQ'ed (audio equaliser) to fit 
into the mix. EQ is probably the most important effect 
at the disposal of an audio engineer. It can be used to 
solve problems, to create special effects, and, most 
importantly, to help instruments blend together correctly. 
The first thing the sound engineer does today is set 
the (volume) "levels" on the mixing board, to look for 
presence and loudness (presence has to do with prox- 
imity to the microphone, loudness is how much of that 
microphone gets mixed into the recording), balance 
(of instruments against each other), blend (of the in- 
struments together) and life-likeness of the sound and 
equalisation (do some instruments sound overly 
thin/nasal, or tubby/fat?). It is fascinating to watch as 


Inside the recording booth 


Tracking 


We are on the | 
At first, one records all s 
basic music tracks like the =! 
bass guitar, drums, keys, | 
and a scratch vocal. Then 2 
it's time to overdub the x 
balance of the music parts, 2 E 
like more guitar work, d. 25 
back-up vocals, etc. pes 
The musicians go inside 
the recording booths, 
which are completely 
insulated and sound- 
proof. The studio micro- 
phones are condenser mi- 
crophones, which are dif- 
ferent from a dynamic mi- 
crophone that one uses 
for performing live. Inside 
the studio, headphones 
are one of the most cru- 
cial equipment, as we can 
listen to all the musicians 
playing in sound-proof 
rooms. These microphones 
also have, what is called, 
the “popper stopper” that 
actually helps cut down 
on the loudness. 





P g E m 


-— 


ding of music parts 





a 


Mixing involves careful balancing of tracks and blen 


the recording progresses. 

Mixing, indeed, is time consuming. All tracks must 
be heard properly at correct levels and EQ. Once they 
are properly set, effects can be added for colour and 
improved sound. “At the professional level, one song 
can have as many as 20 mixes to choose from, for the 
final mastering,” explains Jane. 

What about discipline, the lack of which has, 
more often than not, ruined the careers of many a 
genius, | ask. “Oh, right, | would say my discipline 
comes in the editing that follows soon after mixing. 
Since | am also the producer of most of my songs, 
my sense of discipline needs to be particularly 
strong. | listen to the mixes, and edit the tracks. 
Sometimes, it might mean re-recording a few parts 
or dubbing over particular sound, but mostly, it’s all 
about how to get rid of portions and sounds that 
might be your favourite but do not fit into the 
scheme of the entire track,” she says. 
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Mastering 


This is the final stage—to 
make a song have punch, 
power, dynamics and over- 
all blend with other songs 
on the CD. Mastering 
makes the song "Radio 
Ready". "There are special 
studios that only do the 
mastering. l'm getting 
mine done in Sterling 
Studios at New York. It 
takes years of practice and 
experience to master tracks 
into a CD," says Jane. So, 
the next time you listen to 
a song on your CD player, 
we wouldn't blame you if 
you stopped to think 
about the contribution of 
the many unsung heroes 
behind every great track. 
And if you do want to 
watch the process of a 
song being recorded, make 
a request to Blue Frog. 
They might just oblige. 


Mastering is done in special studios 
to make the song radio-ready 





Chuck that black 
leather belt when 
you wear your 
jeans. Let these 
casual woven 
belts weave 

their magic this 
season. 


BIBEK 
BHATTACHARYA 








Tommy Hilfiger Belt Rs 1,200 
Adidas Belt Rs 999 

FCUK Belt Rs 995 

Nautica Belt Rs 1,695 
Lacoste Belt Rs 3,450 


All the belts are available at the 


Ww wm 


standalone stores of the brands across 
the metros and at select stores like 
shoppers’ Stop 
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Style-Waistcoat 


THE 


WAISTCOAT 


RETURNS 


Fuelled by movie and music 
stars, waistcoats have made 
a huge comeback. We take a 
look at three different ways 


to wear designer waistcoats. \ 
BIBEK BHATTACHARYA \ 
TOIT a part of the classic three- 

piece suit, the stylish waistcoat's his- 
tory goes back a long time—to 1666 and to 
the restoration of the British monarchy. 
King Charles I| had waistcoats made for 
him as a part of the new regal wardrobe. 
Nobody knows who the tailor was, but it 
became a rage in aristocratic circles. No 
cultural phenomenon did as much for the 
waistcoat as Saturday Night Fever, which 
turned it into a disco uniform. Of late, with 
the design focus shifting towards a fitted, 
slim look, the waistcoat is back yet again. 
Here are some Indian designers giving us 
their own unique version of this 400-year- 
old garment. 


CUE 


Rohit Gandhi and Rahul Khanna have 
been reinventing the urban male's look 
for sometime now. And their modern 
touch is evident in this black waistcoat. 
The fitted style goes perfectly with the 
shirt and the skinny jeans help narrow 
the silhouette. 


HE'S WEARING: 

White shirt from Cue-H20: Rs 3,550 
Black waistcoat from Cue-H20: Rs 7,500 
Skinny jeans from Cue-H20: Rs 3,550 
Black shoes from Lacoste: Rs 8,500 
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SHANTANU 
& NIKHIL MEHRA 


Here's a prime example of a 
touch of decadent class to 
an attire that's primarily 
regal in its style. Thus, 
brothers Shantanu and 
Nikhil Mehra's red jacquard 
weave waistcoat (it's a 
weaving technique that 
allows you to get patterns 
on cloth) complements Ravi 
Bajaj's black Jodhpuri suit 
beautifully, and gives it just 
the right rakish touch. 










HE'S WEARING: 

Black velvet Jodhpuri suit 
by Ravi Bajaj: Rs 26,000 
White shirt by Ravi Bajaj: 
Rs 3,900 

Red jacquered 
waistcoat by 
Shantanu and Nikhil: 
Rs 9,500 





POLLE 


H> 


RAVI BAJAJ 


When it comes to a 
complete sartorial look, 
few do formal wear as 
well as Ravi Bajaj. This 
white waistcoat has a 
touch of class with the 
distinct buttons and the 
front pockets. Best paired 
with a suit, you can wear 
it with a suit of a differ- 
ent colour, too, as long as 
you look suave. With a 
waistcoat like this, you 
won't need a tie. You can 
also wear it without a 
jacket. It looks cool when 
paired with 

jeans, as well. 











HE'S WEARING: 
Pinstriped suit by Ravi Bajaj: 
Rs 14,500 

Grey shirt by Ravi Bajaj: 

Rs 4,950 

White waistcoat by Ravi Bajaj: 
Rs 4,950 

Black shoes from Lacoste: 
Rs 8,500 
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Style-Bags 


Silver Appeal 


They are the latest and most exclusive line from the House of 
Vuitton and are already creating a buzz among LV addicts the 
world over. We tell you why The Monogramouflage and the 
Mahina make for prized possessions. ANUMEHA CHATURVEDI 


The Monogramouflage 
The Monogramouflage, the latest arm 
candy from the House of Vuitton, is the 
result of a collaboration between 

designer Marc Jacobs and artist Takashi 
Murakami. Primarily the brainchild of 
Murakami, who is at the forefront of 

the Japanese pop art movement, these bags 
were first exhibited at the Brooklyn 
Museum's Murakami Exhibition. 

Material: Monogramouflage bags come in 
different styles. The Lys and Jasmine 

bags are made of denim while the Speedy 
35, Keepall 55 and Pegase 60 are made 

of canvas. 

Pattern: These bags get 
their distinct camouflage 
pattern depending on 
how much the denim/ 
canvas materials are 
faded. The design high- 
lights the emblematic 





motif with an autumnal colour palette. 
Types: The bags are available in 
monogram canvas, monogram denim 
canvas and newly washed out 


cotton canvas. 
PRICE: Rs 60,000-1 lakh 


Camouflaged 
attraction: The 
Monogramouflage iM 
Keepall 55 costs f 
Rs 1 lakh 

















Mahina 


Created by Louis Vuitton, Mahina 
is the evocative name given to the line 
of bags that are now available in silver 
and bronze. The name comes from 
Polynesia, where Mahina means a 

woman explorer. 

Material: Mahina bags are made of very 
soft and delicate calf leather. 

Colours: The bags come 
in four colours now— 
silver, black, grey and 
bronze. The grey Mahina 
is complemented by a 
light grey cover and a 
dark grey Alcantara 
lining, while the black Mahina comes 

with a dark brown lining. 

Design: Rounded curves, sophistication, 
generous volume and unobstrusive branding 
are the features of this perfect working bag. 
PRICE: Rs 1.49 lakh 


Both bags are available at Louis Vuitton stores at 
the Oberoi, New Delhi; Taj Mahal Hotel, Mumbai 
and UB City, Bangalore 


A woman's desire: 
The silver Mahina is 
complemented by a 
light grey cover 


Puja Nayyar 
Fashion Designer 


There'renotwo  W 
ways about it. Louis 
Vuitton bags have 
made a big mark globally in 
the minds of the fashion 
conscious modern-day woman. 
Whenever we talk of bags, the 
first name that comes to mind 
is Louis Vuitton. Be it handbags 
or luggage, the brand has 
rightfully found a place 

in every woman's ensemble. 


Ranna Gill 
Fashion Designer 






One of the first 
bags | bought as a 
young woman was 
a Louis Vuitton, 
and | have been hooked ever 
since. The good thing about 
Vuitton bags is that they're 
classic and never go out of style. 
My personal favourite is the 
Speedy 35, which is light, 
user-friendly and makes for 

a perfect working bag. 
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Column 








The French were in 
for a rude shock. 
A jury, drawn from 
the most hallowed 
establishments of 
French wine 
snobbery, rated 
two Californian 
newbies as the 
best in their 
category. The 
French media 
ignored the event. 





he wine world is abuzz with the story of 
how the French have had their sweet 
revenge on the American chateau that 
upstaged them at the famous 1976 
Judgment of Paris, which is now the 
subject of the film starring Alan Rickman, Bottle 
Shock. Barely a couple of weeks before the film's 
US release, Cos d'Estournel, a Bordeaux chateau 
with an old Indian connection (more of it later), 
capitalising on a weak dollar, 
announced it was buying the 
Napa Valley vintner. 

The wine trade estimates the 
deal was sealed at between $110 
million (Rs 473 crore) and $150 
million (Rs 645 crore). That's a lot 
of money to make for a wine es- 
tate that was started in the boon- 
docks of the San Francisco Bay 
Area in 1972 by James P. Barrett, 
who's played in Bottle Shock by 
the new Hollywood heart-throb, 
Chris Pine. For France's belea- 
guered wine industry, there 
couldn't have been better news. 

So, how did the 
Californians—"the kids from the 
sticks", as Barrett described them 
famously in Time magazine in 
1976—hit the French where it 
hurts the most? In 1976, Steven 
Spurrier, an English wine mer- 
chant in Paris, came up with the grand idea of con- 
ducting a blind tasting of French and Californian 
wines. The French found it difficult to believe 
Spurrier had the temerity to make this suggestion, 
but they decided to go along with the idea. 

The French were in for a shock. A jury, drawn 
from the most hallowed establishments of French 
wine snobbery, rated two Californian newbies—a 
Chardonnay from Montelena and a Cabernet 
Sauvignon from Stag's Leap Wine Cellars—as the 
best white and red wines, respectively. Pitted 





Gaul Calling: In Bottle Shock, an about-to- 
be-released film starring Alan Rickman, the 
young Chris Pine plays Chateau Montelena's 
owner, James P. Barrett 


Ten: EIU xaEi3 SOURISH BHATTACHARYYA 


Gallic Revenge 


against them in this clash of civilisations were 
Burgundy notables and Bordeaux's best-known 
cháteaus. The French media ignored the event; so 
the lone reporter covering it, Time's George Taber, 
wrote a brilliant story and then a best-selling 
book. The French newspaper, Le Figaro, reporting 
the event three months later, called the results 
“laughable”. Taber, predictably, had the last word. 
And | must reproduce a paragraph from Taber’s re- 
port, which | consider the most 
delightful piece of journalism on 
wine nonsense: “More often, the 
panel was confused. ‘Ah, back 
to France!’ exclaimed (the doyen 
of French culinary writers, 
Raymon) Oliver after sipping a 
1972 Chardonnay from the Napa 
Valley. ‘That is definitely 
California. It has no nose,’ said 
another judge—after downing 
a Batard Montrachet '73." 

The French have been nurs- 
ing their wounded pride for over 
three decades. Montelena's 
acquisition is the Gallic equiva- 
lent of the empire striking back, 
but | must end this story with a 
nugget about my visit to Cos 
d'Estournel. 

It's the only French wine 
house whose museum has a 
corner dedicated to India. This is 
because one of its original owners loved Marwari 
horses and used to import them from Jodhpur's 
royal family. In return, the Frenchman exported his 
wine and the royals loved it so much that they 
became its most important customers. Even the 
wines that couldn't be sold in India became money- 
spinners for Cos. 

Gallic pride and Indian masala. You can't get a 
better story. 


Sourish Bhattacharyya is Executive Editor, Mail Today 
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Bottoms Up 


A Cheesy 
LEV 


When it comes to a 

true cheese legend, 
Australian Will Studd has 
few competitors. 

An award-winning 

author, Studd was named a 
Maitre Fromager (Master of 
Cheese) by France's Guild 
des Fromagers. We caught 
up with him wHélihe was in 
Delhi to talk aboyt iconic 
varieties of cheese, and the 
wines that go wiff them. 
BIBEK BHATTACHAR 
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Feta is a brined curd 
cheese traditionally 
made in Greece 
from sheep's milk. 
According to 
European guide- 
lines, Feta must 
have at least 70 per 
cent sheep's milk, 
the remainder 
being goat's milk. 
Produced in blocks, Feta is an aged 
cheese that is salted and cured in a 
brine solution for many months, 
producing a dry, grainy texture. 
Feta is usually had 
best with sparkling wines. 
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Gouda mostly comes from the 
Netherlands, which is, after France, the 
second-largest exporter of cheese in the 
world. It is a smooth-washed curd cheese 
with a dense, smooth and supple 
texture. This is obtained by diluting the 
whey with hot water in the vat. This 
dilutes the lactic acid in the curd. The 
process is called "washing the curd". It is 
made from cow's milk and develops a 
caramel sweetness once it ages. 

| H: A "sweet" cheese like Gouda 


is best had with dry red wine and 
crackers. 
»CIl rt 


The world's best- 

t known blue cheese 

| comes from the 
south of France. It is 
also one of the old- 
est kinds of cheese, 
traditionally made 
from ewe's raw milk. 
First made in caves 
high up the hills at 
the village of Roquefort, the specialty of 
the cheese is the distinct blue mould. 
Nowadays, they're still made in these 
caves, where a temperature of 8 to 10 
degrees Celsius is maintained. High in 





, fat, protein and minerals, Roquefort has 
= adistinct mild, sweet and smoky taste 

= with a salty finish. It is undoubtedly one 
= ofthe classics. 


Roquefort cheese is best had 


= with Sauvignon Blanc, or sweet 
> fortified wines. 


Gorgonzol. 
This is Italy's best-known blue 
cheese, and is made from ut 
skimmed cow's milk. The name 
comes from the village of 
Gorgonzola near Milan where this 
type of cheese was first made in 
the Middle Ages. It is made by re 
moving the whey from the curd 
and aging at low temperatures. 
During aging, metal rods are inserted to 
create air tunnels through which mold 
spores germinate, creating the distinct 
blue veins. The texture can be firm o! 
buttery, and it is crumbly and quite salty 
Although Gorgonzola is 
blue cheese, due to its salty taste and 
"bite" from the blue veins, it can be 
enjoyed with sweet and fruity young 
red wines. 
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Most of us picture Emmentaler L 


cheese whenever we think 
, * 
F > i 


“cheese”. This cheese with holes, 


made in Switzerland, has been 
popularised by Tom & Jerry car 
toons. Honeycombed with small 
holes throughout, the Emmentaler 
is a skimmed-milk cheese of 
medium-hard thickness, and a 
sharp taste. Although it isn’t the only 
kind of Swiss cheese, it is almost synony 
mous in popular imagination with 
cheese made in Switzerland 
Emmentaler cheese is best 
had with white wine and sour 
dough bread. 
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Another famous variety of cheese 
is Cheddar, a type of semi-cooked 
processed cheese first made in the 
Somerset region in south-west 
England. A quintessential English 
farmhouse cheese, it is 
characterised by its sharp taste 

Although Cheddar 
cheese is traditionally paired with 
white or sparkling wines, it also goes 
well with Australian reds like Pinot 
Noir or Merlot. 








Love crabmeat but don't know how the chefs manage to tame 
those claws? Executive Chef Walter Lanfranchi tells you 
how to make a great crab dish at home. tesaswi sica 





Ingredients for the dish The Alaskan king crab is picked for its It's important to chop and mix the Choose how you want 
thick layer of meat ingredients well to layer the salad 
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ook crabmeat at home? You must 
be kidding, we wondered when 
Executive Chef Walter Lanfranchi 
at Delhi's Shangri-La hotel told us he would 
help us whip up a few cool dishes. 

“There are sea crabs and there are rock 
and mud crabs. All of them taste different. 
But all of them taste slightly sweet. Crab- 
meat is highly rich in calcium. The trick is to 
cook it in its shell. It ensures that the meat 
retains the juice and the flavour," Walter 
tells us, as we move into the hotel's plush 
kitchen. His recipe for the day: Crab 
Timbale—a yummy crab salad. 





Get 'em Cleaned: when cooking crabs at home, it is advisable to buy cleaned 
crabs. "The Alaskan king crab is my pick since you get a lot of meat in it," he says as he 
readies the meat. His tip: never wash crabmeat in hot water. Just rinse it quickly in 
salted water (at room temperature) so that the flavour is not lost. 
The Marinade: walter fishes out some tomato, red wine vinegar and lemon 
grass, places them on a muslin cloth and allows the water to drain. Next, he 
seasons it with salt and pepper. 
The Dressing: "Now is the time to go chop-chop-chop..." says Walter. | watch 
patiently as he finely chops cucumber, celery, red-yellow-green capsicum, green 
chillies and mango. Next, he mixes the diced vegetables, chilly, coriander leaves 
and the Alaskan king crabmeat with a couple of teaspoons of olive oil, before 
adding a dash of lime juice, salt and pepper. "You can also use grape juice or 
orange juice. It adds freshness to the salad," he says. 
The Final Cut: it's time for some action. Walter puts me to work. He gives me a 
mould and asks me to "layer" the salad. | take the cylindrical mould and place it on 
a tissue paper (to absorb extra water). | first make a layer of crabmeat and the veg- 
etable mix inside the mould. Next, | put a layer of mango and finally top it up with 
caviar. Now comes the tricky part where Walter takes charge again, placing the 
mould delicately on the plate and removing it. He does it with absolute 
perfection. The salad is now out of the mould and on the plate. He garnishes it 
with tomato, a dash of red wine vinegar and herbs of his choice. 

We are ready to dig in and Walter wants us to enjoy it with a glass of 
Chardonnay. We oblige. 


É. Le 
The crab salad ready 
to eat 





Add red wine vinegar to 
garnish the salad 
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THE DIY CRAB RECIPE 


Ww. 


Singapore Chilli Crab 


For two persons 


INGREDIENTS: 

1 kg live mud crab (cleaned and cut in 
pieces.) 

2 tbsp sugar 

2 tbsp oyster sauce 

V2 tsp black Soya sauce 

50 ml calamansi juice 

500 mi chicken stock 

120 mi sweet chilly sauce 

120 mi tomato ketchup 

| egg 

2 tbsp corn starch (to thicken the sauce) 
Dash of Chinese wine 

Dash of sesame oil 

6 tbsp cooking oil 


SPICY BLEND INGREDIENTS 

120 gm fresh red chillies 

20 gm fresh garlic 

30 gm fresh ginger 

All ingredients need to be finely blended 


COOKING METHOD: Heat oil and stir fry the 
crab for two minutes on high heat, deglaze 
with Chinese wine and sesame oil, add the 
chilli sauce blend and cook for another two 
minutes, Add the remaining ingredients 
except corn starch and egg. 

Cook for 6-8 minutes, dilute the corn 
starch with a bit of cold water. Add it to 
the crab and stir well, whisk the whole 
egg and add it. Cook for 30 seconds and 
remove from fire. Serve with steamed rice 
Garnish with fresh coriander 


—————— ons 


EXPERT TIP 

It is advisable to eat any crab dish 
around six hours after cooking it. This 
is because the shell then gets enough 
time to impart its flavour, aroma and 
nutritive value to the crabmeat. 

You can reheat the dish if you want. 
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Travel 


Powerful kings and rulers 
of France made it their 
second home as did 
celebrated painters. 

The twin towns of Moret- 


sur-Loing and Fontainebleau, 
surrounded by forests, rivers, 
palaces and rich in history, are 


gems waiting to be 
discovered, barely an hour 


away from the centre of Paris. 


DHIMAN CHATTOPADHYAY 


aving experienced Paris by 
day and night and explored 
most of its “must-see” spots 
on two separate trips, | de- 
cided to check out a few 
places highly recommended by friends 
and family, on a more recent visit to the 
fashion capital of Europe. Well, | will be 
honest. The main reason | chose to visit 
Fontainebleau and Moret was because | 
had a place to stay. A cousin teaches at 
INSEAD, the famous B-school in 
Fontainebleau, and so staying at his lux- 
urious three-storied villa on the banks 
of the Loing was a big draw. 

Getting to either of these two towns 
is not tough. One can either hire a car 
or do what | did—take a train (the reg- 
ular train service as opposed to the RER 
or the metro). Fontainebleau and 
Moret are just a couple of stations apart 
on the same line from Gare de Lyon sta- 
tion in Paris, and in just under an hour, | 
had reached the quiet town of Moret- 
sur-Loing. The station, however, is in 
Moret Les Sablons, an adjoining village. 

The welcome couldn't have been 
better really. Clean wide roads, lush 
green forests, a river flowing past 
homes, medieval stone gates, royal 
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The royal retreat: The 
entrance to Palace 
Fontaineb 





palaces and works of art strewn almost 
carelessly all over the place—this is 
where (I was told) lovers escape to, 
when they are tired of the tourist 
onslaught in Paris. 

This is not a holiday for the busy 
tourist, who would love to do or see 
five new things every day. This is a trip 
for those who love walks in a forest or 
love to sit for hours on the river bank, 
take a boat ride or simply walk into a 
quaint tavern for a drink. 


FONTAINEBLEAU 


ontainebleau is just 55 km south 

east from the centre of Paris 

Together with the neighbouring 
commune of Avon and three other 
smaller communes, Fontainebleau 
forms an urban area of 36,713 inhabi 
tants. One can well imagine then, 
how quiet and quaint this place is 


The Fontainebleau Forest: On our 
first morning in Moret, after breakfast, 
we drove to the famed forest of 
Fontainebleau, a favourite weekend 
getaway for Parisians. What struck me, 
apart from the obvious beauty of the 
forest, was how clean it had been kept 
A herd of deer hung around close to 
us, their ears pricked in case we de- 
cided to chase them, but one could see 
they were used to humans, as they hap- 
pily grazed within a few hundred feet 
of us. The forest is also a treasure trove 
for mushrooms, and there are quite a 
few locals who will guide you (if you so 
desire) and help you pick up the edible 
varieties from here. Protected by 
France's Office National des Foréts and 
recognised as a national park, the for 
est has a valuable population of birds, 
mammals and butterflies. It is a former 
royal hunting park often visited by 
walkers and horse riders. It also has a 
curious collection of giant rocks and is 
popular among climbers. Don't be sur 
prised to see youngsters undergoing a 
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rock climbing test here as you walk 
along a natural pathway. 


The Royal Palace: The piece de resist- 
ance in the town, of course, is the his- 
toric Cháteau de Fontainebleau—an 
abode of several kings and the final re- 
treat of Napolean Bonaparte. Our host 
informed us that every year over 
300,000 people visit the Chateau (the 
palace) and about 11 million people 
visit the forest. Now that's quite a 
number, considering the local popu- 
lace of just over 36,000. 

The Palace of Fontainebleau as the 
Chateau is known, is one of the largest 
French royal chateaux. The palace, as it 
stands today, is the work of many 
French monarchs, building on a struc- 


Therocky outcrop: 


ge in your passion 


ty Tells) 
occ bing 


The murated_dome: 
Painted teliings-efthe 
Patace Fontainebleau 





Arched entrance: One of the gateways 
defending Moret 








ture of Francis |. The palace introduced 
to France the Italian Mannerist style in 
interior decoration and gardens. It was 
from Fontainebleau that Napoleon 
bade farewell to his Old Guard and 
went into exile in 1814. 


MORET-SUR-LOING 

he picturesque medieval town of 

Moret-sur-Loing, established in 

the Gallo Roman era, was a 
favourite haunt of many kings, amongst 
them Philippe Auguste and Saint Louis 
in the 13th century and subsequently 
Henry IV. The two impressive fortified 
gateways that lead to the town are 
over 400 years old and they, along with 
the walls and 20 towers, remind one of 
the town’s role in defending the 
Kingdom of France from the supporters 
of the Duke of Burgundy. 


An Artist's Paradise: Moret today is 
best remembered, though, as home to 
the celebrated artist Alfred Sisley. Born 
in Paris to English parents, Sisley arrived 
in Moret in 1889 and lived here till his 
death. Bowled over by the river land- 
scape, the medieval town and its sur- 


HOW 1 All major airlines 
fly to Charles de Gaulle 
International Airport in Paris. 
Fontainebleau and Moret stations 
are both roughly an hour by train 
from the centre of Paris 

(Gare de Lyon). 


NHERE TO STAY: While one can 

stay in Paris and drive down to 
Fontainebleau and Moret for a day 
tour, a weekend surrounded by the 
forest and the river is sheer bliss. 
One can stay with the locals here on 
a B&B basis or book into one of the 
few luxury hotels. Our tip would be 
the Inter Hotel de la Dague 
Fontainebleau on 5 Grande-Rue 
Barbizon. This old manor caters to 
the needs of the discerning traveller 
and is conveniently located just a 
few minutes drive from 
Fontainebleau. The Orly Airport is 
35 km away. It is not outlandishly 
expensive either, with a deluxe 
room for a couple costing 

around €100 per night. 


LOOK UP: www.hotelclub.net/hotel. 
reservations/Inter Hotel de la Dagu 
e Fontainebleau.htm 


roundings, this famous impressionist 
painted over 400 scenes but, sadly, it 
was only after his death that he be- 
came famous for his work. 


The Notre Dame: The beautiful 
church of Notre Dame, which towers 
above the town, was consecrated by 
Thomas Becket. Built between the 12th 
and 15th century, with all the beauty 
and splendour of the gothic cathedrals, 
it is well worth a visit. My tip would be 
to spend at least an hour exploring the 
church to admire the stained-glass 
work before heading for the pub 
about five minutes away, for a drink. 


The Arched Gateways: The single 
main street of Moret is a plethora of 
colourful shops and half-timbered 
buildings, with a fortified gateway at 
either end. Moret is in a privileged 
position on the edge of the forest of 
Fontainebleau and the banks of the 
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Moret by the river: Loing flows 
peacefully by the town, a Sisley 
depiction of the scene (inset) 


mid-June to the end of September, 
there is a Son et Lumiére festival, 
which evokes the atmosphere and 
happenings of bygone days. 


The Museums: If you like museums, 
then check out the Conservatoire du 
Vélo (the bicycle academy with a 
variety of models used by our ances- 
tors) and the Musée du Sucre d'Orge 
des Religieuses, which is the museum 
where the nuns made their barley 
sugar. If it's just an idle day that you 


The ideal family of 2 can verv well be 


with this ‘Cute model with 


1.0 litre capacity. This high speed wet 


grinder can meet the small family needs 
within ; short time. For buss 
housewives the model has been a blessing 
Also available in 1 10V 

( ute 


For trade enquires : 099862 60689 


River Loing. Every Saturday night from 











want to spend here, then do take a 
boat ride along the Loing and 
recapture the scenes, which appeared 
on the canvas of so many impressionist 
painters like Sisley.m 


QA2Viaval akshmi 


Your Family. Your Home. Our grinder for your taste. 
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Linear Leg Press: 
More power to your legs 


‘Macho Machines 


Being fit is not just about bulging biceps. Try these new gizmos at 
state-of-the-art gyms in your city to feel on top of the world. anumena cHaturveot 


For back pain: FLEXability 
from Technogym 





FLEXability from Technogym 

If you're worried about that niggling back pain that refuses 
to go away, then this machine is literally what the doctor 
ordered. FLEXability is the brand new range of equipment 
for muscle elongation from Technogym, and has already 
gained popularity with physiotherapists and fitness buffs 
alike. It enables the physio to assess and monitor a patient's 
level of fitness using a certified technique that's supplied 
with the gear. The FLEXability range provides an initial 
assessment of flexibility and works on the main muscle 
groups, chiefly stretching the shorter "ring" of the muscle 
chain in a simple and effortless way. What's more, it also 
helps you recover from those prolonged periods of sitting 
down while at work. Do mild presses on this machine to 
recover from cramps. 

PRICE: On request 

CHECK IT OUT AT: www.geospafitness.com or 
www.technogym.com 


Linear Leg Press from Hammer Strength 


The Linear Leg Press helps you put pressure on your legs at a 


40-degree angle. The unit has two start positions, a large 
footplate and a back pad that adjusts in two positions for 
proper ergonomics. The brand is known the world over for 
its plate-loaded equipment and the standard weight horns 
allow weights to be stored on the machines for improved 
space efficiency. A set of special "rubber feet" protect the 
base of the frame and prevent slipping. The optional 
counter-balances allow for low-starting resistances. 

PRICE: On request 

AVAILABILITY: Cardio Fitness India Pvt Ltd, M-80 GK-2, Delhi, Ph: 
91-11-41639400; Block #3, 2nd Floor, High Street Phoenix 462 
Senapati Bapat Marg, Lower Parel, Mumbai; 18 S.T. Bed, 80 Feet 
Road, 4th Block, Koramangala, Bangalore, Ph: 91-80-25522122 


Kinesis Personal from Technogym 

This golden edition version of the Kinesis home gym is 
mounted on the wall and you can do around 200 
different sets of exercises on a floor area of less than 
one square metre. 

The machine helps strengthen the main muscle groups 
and improves flexibility and balance. The exclusive design 
comes from celebrated Italian architect Antonio Citterio. 
He has set the cable supports into a freestanding panel 
covered with a new hard-wearing, leather-like material, 
and fitted it with wooden bars, transparent plastic cables 
and brushed aluminium fixtures, based on a circuit divided 
into four modules. 

PRICE: On request 
CHECK IT OUT AT: www.technogym.com 





Nautilus One from Nautilus 

This machine is being touted as the most advanced of all 
single-station selectorised strength equipment 
from Nautilus. It combines a revolutionary new 
weight stack technology with a user-friendly dial 

\ that allows the user to adjust weights and 







eliminates the use of noisy plates, pins and pul 
ley systems. The dial is always within 
reach from the seated position, 
which means no more bending 
down, reaching behind or stand- 
ing up for weight selection 
PRICE: On request 
AVAILABILITY: Multi Trading 
Company, 303/304 Business Plaza 
Gazdar Bandh Road, 
opp.Gurdwara Hall, Santa Cruz 
(W), Mumbai 





No-sweat system: Nautilus One from Nautilus TEL: 91-22-26600096 
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White galuchat strap 
with 18 carat polished 
yhite gold folding clasp 


Tech Talk 


Rhodium indexes set „f © d 
with 10 baguette TTT 
white diamonds NW RANA mit 


TTT ae 
A CL Sapphire crystal back 
and lateral window 
that lets you see the 
intricate mechanisms 
working away 


Silver guilloche 
dial with a 
prominent date 
at the six o'clock 
position 


y 
^Water-resistant 


up to 30 metres 


" Polished 18-carat white gold 
case with a bezel top ringed 
with 56 baguette pale blue 
sapphires, 8.1 carat 


Why does a watch cost the sky? Or Rs 67 lakh in this case? We decided 


to take apart de Grisogono's new creation, the Instrumento Grande, to 
find out just that. siBEk BHATTACHARYA 


They’ve been a part of high fash- 
ion from times immemorial, re- 
minding us that a watch can be more 
than a timepiece; it can be a work of 
art. But when it comes to luxury watches, 
few companies approach timepieces with 


uxury timepieces are nothing new. 
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a mix of flair, beauty and decadence as 
does de Grisogono, the watch and jew- 
ellery makers from Geneva. Though fairly 
young—the company started making 
watches only in 2000—it has carved out a 
niche for itself with stunning watches 
and complicated technical designs that 


had been previously thought impossible. 
We decided to take a closer look at one 
of its landmark timepieces, the diamond- 
studded /nstrumento Grande, and fig- 
ure out what the fuss is about. This, inci- 
dentally, is the firm's most expensive 
watch currently available in India. 
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Ulsi YOGENDRA PRATAP 


Cars of Tomorrow-ll 





India has had its 
share of electric 
vehicles, ranging 
from the Bajaj 
and Mahindra 
three-wheelers to 
the cute and chic, 
Reva city car. The 
world over, 
electric vehicles 
have been made 
in all shapes and 
sizes, from city 
buses to fancy 
sports cars 





ars that run on electricity must be toy 

cars! Or ugly vehicles we wouldn't be 

caught dead in. The concept is not 

new. Rome and certain other European 

cities have allowed only electric vehicles 
in their city centres. China has, for long, seen a 
surge in the number of electric vehicles, the 
majority of which are two-wheelers, more akin to 
bicycles than to motorcycles. 

It is common to see a worker in Shanghai 
ride up to his apartment on a self-propelled 
bicycle that he helps up the incline with the help 
of tried and tested pedal power. He then 
secures his mode of transport to 
the nearest electricity pole using 
a heavy chain and unhinges the 
seat to draw out the battery pack, 
which he then carries up to his 
sixth floor apartment to charge. 
India, too, has had its share of elec- 
tric vehicles, ranging from the Bajaj 
and Mahindra three-wheelers to 
the Reva city car. 

The world over, electric vehi- 
cles have been made in all shapes 
and sizes—from city buses to fancy 
sports cars. The US-based Tesla 
Motors, for example, has devel- 
oped an electric roadster with elec- 
trifying performance and despite a 
heavy price tag, has a list of customers in waiting, 
which includes Hollywood bigwias like California 
Governor Arnold Schwarzenegger. The car itself 
has a top speed of just under 200 kmph and 
gets to 100 kmph from a standing start in under 
four seconds. Its liquid cooled lithium-ion battery 
pack can take it over 350 km on a single charge. 

So, why will electric cars be the cars of to- 
morrow? Because, even in a worst-case scenario, 
production of electricity can be made to be much 
cleaner than other means of propulsion. 

Based on this premise, there have been some 
quick commitments from major car companies for 


electric cars. Renault has tied up with the Israeli 
government while Nissan has tied up with 
Denmark and the Renault-Nissan combine has 
tied up with Portugal to boost the sale of electric 
cars with a nationwide car-charging network 
General Motors has speeded up the production of 
the Chevrolet Volt and has tied up with a number 
of utilities in the US to provide a network for the 
use of its electric cars. 

The biggest challenge to the success of electric 
cars is their range as well as the availability of 
charging outlets. The Volt, for example, will tackle 
this problem by having a small internal combus- 


Chevrolet Volt: General Motors has speeded up its production 





tion engine onboard to charge the battery pack 
But this will make it a hybrid and increase costs 
The Reva's lack of success has been in large part 
because of the unavailability of infrastructure to 
charge the car as well as the lack of government 
subsidies for propagating these clean technologies 

However, the setting up of charging points at 
various public parking places is a hugely easier task 
than, say, setting up a hydrogen distribution 
network. And so, the first face of the cars of to 
morrow will be electric! m 


Yogendra Pratap is Editor, Auto Bild India 
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Test Drive 


could tell you that the Fiat 500, or Cinquecento in 

Italian, uses the same engine as the Maruti Suzuki Swift 

(in diesel guise); is about the same length as a Maruti 

800; costs almost as much as a Skoda Laura (for half the 

kit); and, therefore, is not really worth your while. But 
then, | would be missing the point altogether. 

The thing is, this reborn legend from the country of 
pizzas and pastas is more than just about everyday chores, 
practicality or a VFM (value-for-money) packaging, it is 
about charisma, about showing off, about telling the world 
you have taste, and about falling in love. It's like that dinky 
car dad bought you, as a kid—the envy of your friends, and 
your joy and pride. The favourite toy you couldn't get 
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that will make you fall IN love. VIKRANT SINGH 


enough of; constantly wanting to pick it up and play with it, 
and then just fancying hugging the thing and taking it to 
bed for no apparent reason. 

And, all this childish sentiment is stirred up almost solely 
by the car's design—both inside and out. It's a tiny thing, 
the 500, but its road presence is gigantic. We did have peo 
ple riding in Porsches and Bentleys falling over each other to 
have a look at the car, after all. It also never failed to put a 
smile on an admirer's face. 

The 500 is a rounded off design with curves aplenty, and 
a stark departure from the edgy and racy lines plaguing the 
modern car. It's retro, drawing heavily from the original and 
reminds one of a time when simplicity was key. It's equally 





1 litre 
M tie diese 


5 speed Manu 


quaint on the inside—the dashboard is outlined with a 
painted plastic face and chrome button surrounds that 
are pleasingly old-fashioned. And, of course, you get an 
antique-looking stereo system; it's as up-to-date as any 
in the way it works, but looks-wise, it is agreeably 
antiquated and fantastically cheery at the same time. 

The highlight of the 500's inside, though, is its instrumen- 
tation; it might seem confusing at first with concentric circles 
displaying information like engine revs and vehicle speed, 
but with the red hue, tall fonts for numbering and an ivory 
background, it charms you immensely. So much so, that | 
hardly wanted to look up to see where | was heading. 

The car does have some modern touches nonetheless— 
there’s a comprehensive trip computer which displays 
information on average speed, fuel consumption, time, 


165 kmpn 


Rs 14.82 lakh 


(ex-showroom. Mumbai) 


etc., and a speed-sensitive steering with stereo controls. diesel engine first seen on the Swift in India. But for some 
It also gets seven airbags! reason, it's more refined and the power delivery more 

In fact, it's such a beautiful item that it hurts to find linear compared to the latter. 
faults with it. But a few shortcomings really stand out—the Howewver, as | see it, the 500's limitations are inconse 
position of pedals for the accelerator, brake and clutch can quential. It is, after all, a car that brings unprecedented 
cause your feet to ache over longer jaunts and the interior benefit to your soul and your street presence, and makes 
room is at a premium as well, but it's the seats and the you fall in love all over again. 


jumpy ride quality of the car that really causes discomfort. 
It's also not very fast, producing 75 horses from the 1.3 litre Vikrant Singh is Road Test Editor, Auto Bild li 








When principal White Stripe Jack 
White decided to form The Raconteurs 
with singer/songwriter Brendan 
Benson in 2005, it was clear that this 
was more than a mere collaboration. 
For both White and his long-time 
friend Benson, the new band offered a 
distinct change in sound. For White, it 
was a chance to shed the self-inflicted 
limitations of The White Stripes. In the 
Stripes, playing along with Meg White 
on drums, Jack has perfected the art of 
playing just with his guitar (and effects 
pedals), piano and precious little else. 
If this approach has driven the Stripes 
to brilliant heights, it also made a 
creative and prolific songwriter like 
Jack limit himself. With The 
Raconteurs, which is something of an 
Indie “supergroup”, he revels in the 
freedom of being the member of a 
band, trading lead vocals and guitar 
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Where do you go when 
you're an immensely 
successful rock star and 
have been there and done 


ES all that you ever dreamed of? 
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solos with Benson. They co-write all 
the songs and this helps offset White's 
more visceral blues with the Beach 
Boys-like pop of Benson. The 
Raconteurs work as a traditional four- 
piece band churning out garage rock 
anthems like Steady As She Goes or 
These Stones Will Shout. Their first 
album, Broken Boy Soldiers, came out 
in 2006 amidst much hype and hoopla, 
chiefly because of White's presence, 
but whatever fears that fans might 
have had about The White Stripes' 
future were assuaged with last year's 
brilliant Icky Thump. With The 
Raconteurs’ sophomore 2008 album 
Consolers of the Lonely, the band 
moves further away from the garage- 
pop sounds of their debut towards the 
more experimental sounds of Attention 
and You Don't Understand Me. 

HEAR THE RACONTEURS AT: 
www.theraconteurs.com 


B Well, you start a side-project, 
B which is nothing like your 

| day job. This issue, we take a 
| look at three side-projects 
y that are getting as much 


attention as the real thing. 
BIBEK BHATTACHARYA 


Green Day has got to be the biggest 
latter-day punk band to have hit the 
big time with such swaggering '90s 
albums as Dookie and Nimrod. While 
nobody could doubt the sincerity of 
their punk rock ethos, few would 
agree that the band were great 
songwriters as well. But all that 
changed with the release of 
American Idiot in 2004, an ambitious 
album lambasting the US govern- 
ment. It went on to become one of 
the biggest-selling albums in recent 
rock history, catapulting the already 
popular punk trio to stadium rocking 
status, and earning them the 

tag of generational spokesmen. 
Smart punks that they are, they 
quickly became another band to 

get the pressure off themselves and 
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PUPPETS 


"I was worried the Monkeys 
would think Id had an affair" 






have some fun in the process. And so 
was born The Foxboro Hot Tubs, a 
garage rock band that rocks to the 
sounds of the ‘60s. In fact, most of the 
songs rework classic riffs from that 
decade and the band writes short, sweet 
pop songs with great hooks around 
them. The sound is also akin to many 
modern bands like The Strokes, but 
where the Hot Tubs differ is in their 
playfulness. You can hear the fun that 
this band is having, paying their debt to 
the bands that inspired them. While 
Green Day has made a habit of writing 
rock-opera-like song suites and 
indulging in pointed social commentary, 
their alter egos write about frivolous 
things like teenage romance and girls 
with a "strychnine twitch". A must hear. 
HEAR THE FOXBORO HOT TUBS AT: 
www.myspace.com/foxborohottubs 
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When The Arctic Monkeys 
burst upon the British rock 
scene in 2006 with 
Whatever People Say | Am, 
That's What I’m Not—it 
became the fastest-selling 
album in the Isles. Apart 
from the crunchy garage- 
rock-meets-heavy-metal 


sound of the band and their 


ridiculous youth, what im 


mediately stood out was the 


brilliant songwriting of 
frontman Alex Turner. Last 
year, following the band’s 
critically-acclaimed second 
album, My Favourite Worst 
Nightmare, Turner an- 
nounced that he was going 
to form another band with 
the Rascals’ singer/guitarist, 


Miles Kane. While both boys 


were from a similar back- 
ground and with similar 
tastes in music, nobody ex- 
pected their band, The Last 


Shadow Puppet 


the way they do. Produ 
by The Simian Mobile 
Disco's James Ford-—! 
plays the drums ihe Agi 
Of The Understatement 
lush ambitious album t 
uses the London Symnpl 


Orchestra to craft : 
symphonic pop music. Sot 
after song like The Age O! 
The Understatement, Cali 
Like You, Separate and Eve 
Deadly build up the dran 
with other tunes like 
Standing Next To Me to 
provide a break from the 
bombast. A great debut al 
bum that sounds nothing 
like The Arctic Monkeys au 
tar, bass and drums 
The Age Of The 
Understatement has since 
hit #1 in the UK 

HEAR THE LAST SHADOW 
PUPPETS AT: www.m| 
space.com/thelastshadov 
puppets 
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DVD Review 


TV Delights $ 


International TV series like 
Twin Peaks and Friends 
have long enthralled us. In 
this issue, we take a look 
at three modern TV hits 
that are now available on 
DVD. BIBEK BHATTACHARYA 





(Season 1) 

After the immensely popular Ally 
McBeal and The Practice, the makers of 
these two TV shows started Boston 
Legal in 2004, which soon established 
itself as being a funny and gripping TV 
show as well. This is in no small meas- 
ure due to the brilliant interaction of 
the two main leads—the egomaniacal, 
lascivious old Denny Crane (William 
Shatner) and the idealistic-to-a-fault 
Alan Shore (James Spader). Add to this 
a revolving cast of very interesting 
characters and some truly funny and 
memorable instances. Boston Legal is 
an extremely interesting piece of 
serio-comic legal drama. 


PRICE: Rs 1,995 
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Lost 
(Seasons 1, 2 and 3) 
When Lost premiered in 2004, no one would have guessed just how pop- 
ular the series would become. And not just in the US, but here as well. 
Now that the first three seasons are out on DVD, you, too, can immerse 
yourself in the fate of the survivors of the Oceanic Flight 815, which 
crashes on a mysterious tropical island. Over the three seasons, follow the 


survivors as they fight for survival and are threatened by mysterious enti- 
ties (including a not-so-mysterious polar bear in Season 1!) and the 
malevolent inhabitants of the island called "the Others". The narrative 
arc follows the day-to-day travails of the characters along with flashbacks 
from the various characters' lives. The bonus features include secrets 
about "the Others" and behind-the-scenes stories. Gripping stuff. 

Buena Vista Home Entertainment 


PRICE: Rs 3,995 


(Seasons 1, 2 and 3) 

The Emmy- and Golden Globe-winning drama is routinely hailed as the most 
compelling show on TV. Taking its name from the famous medical handbook, 
Grey's Anatomy follows the professional and personal lives of Meredith Grey, a 
young intern, and that of her colleagues and patients. The show is rightly 
praised for taking a very clear-sighted look into life in a hospital and how 
doctors cope with their enormous responsibility of saving lives while trying to 
find love and that perfect human balance. The DVDs come packed with bonus 
features, including steamy scenes deleted from the TV versions, extra features 
about the lead characters, on-the-set interviews and never-seen-before footage. 
Enter the captivating world of Seattle Grace Hospital. [3 


PRICE: Rs 1,195-2,295 
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Tracking 
the Killer 


A 


ridor and burst into the 
Superintendent's office. 

‘We're ready to 
leave.’ 

‘How many are you 
taking?’ The 
Superintendent was on 
his feet. The place was 
c buzzing with adrenalin. 
‘Twenty.’ 





‘Is now the best time?’ 

‘Yes. We want to get there when the brothers are at 
work. | want to have a look around first.’ Mann's heart 
hammered and his eyes burned with impatience, but 
he knew it had to be done right. He wanted to find 
Georgina alive. 

Mann, Ng and Li parked outside the four-storey building 
situated three-quarters of the way along Herald Street, at 
the lower end of Sheung Wan, Western District, where the 
Fong family lived. Normally, it was a peaceful, dusty old 
street with a permanent smell of rotting vegetation and an 
aura of general decay. But this evening, there was a pink 
pre-storm light. The air was charged. 

Mann looked up and down the street. It had once been 
busy—thriving with shops—but now it was waiting to be 
knocked down. There were only a few shop fronts still in 
use. A few kids were tinkering with their mopeds at the far 
end of the street. An old tramp sat waiting for nightfall. 
Excerpted from The Trophy Taker by Lee Weeks 
Price: Rs 225 
Pp: 498 
(With permission from HarperCollins Publishers) 


Terror 


Mann ran down the cor- 








Tales 


We take a look at two gripping books—a work of fiction and 
another based on true events—which take us through the 
thrilling, though often horrifying, journey of life in a world 
where terror and terrorist attacks are everyday occurrences. 


The Forgotten Indians 

... Tell me about the disappearance of your father. What 
happened? When did it happen? | want all the details. Leave 
nothing out. The more we know, the more we can help you.’ 
His voice is nasal, he glances at his colleagues as though they 
share something—a secret, l'm not allowed to be a part of 

‘Well,’ | begin, ‘it was a while ago, so | don't know how 
much | remember...’ 

Ammi and | should have gone over this. We should have 
got our story sorted out. Then it hits me. This ts an interro- 
gation—that's why they only asked stupid, obvious ques- 
tions when we were to- 
gether and insisted that 
we were questioned sepa- 
rately for those that 
would make or break our 
case. But Ammi and | were 
so wrapped in our shame 
and misery, we forgot to 
get our story straight. And 
now it is too late. Too late. 

The man continues to 
peer at me, steadily over 
his spectacles. He's waiting 
and | can't play for time. 
So | plunge in, spinning 
the fabric of my lies. Trying 
not to remember that my 
mother is not a good liar. 
Excerpted from Weed by 
Paro Anand 
Price: Rs 195 
Pp: 142 
(With permission from 
Indialnk) 
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Column 


TEEZONE PRABHDEV SINGH 
Frozen on the Links 





Playing conditions 
at Birkdale, for 
most of this year's 
British Open, were 
similar. You might 
argue that the 
players here were 
the world’s best 
but you really 
have to sample 
those conditions 
firsthand to ap- 
preciate the show 
put up by Padraig 
Harrington, and 
more so by Greg 
Norman, at 

age 53. 


Golf Digest 
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mong the emotions that TV viewers 
of the recent British Open at Royal 
Birkdale experienced were disbe- 
lief, and then there was some snig- 
gering on the side, too. The first, 
because many just couldn't comprehend how 
seasoned pros, among them Vijay Singh, could 
go as high as 80. Of course, then there were 
those sitting smugly in their lounge chairs who 
thought they could do better. 

For all those who entertained such thoughts, 
let me tell you a short story. A few years ago, | 
was part of a group travelling through Ireland 
on a golf tour. The hospitality was incredible but 
our hosts (Tourism Ireland) should have handed 
out golfing advisories before we teed up. It 
was a bright sunny morning when | looked out 
of the hotel window and stepped into the wait- 
ing van in a T-shirt. By the time we got to the 
golf course, a cloud cover had moved in and the 
wind had picked up. Within a matter of minutes, 
| was frozen to the bone. The pro shop came to 
the rescue but after that, every time the group 
would be together, | would be reminded about 
what | had paid for the sweater. As | stood on 
the first tee at Castlerock Golf Club in Northern 
Ireland, the desire to try out links golf was 
slowly but steadily ebbing out of me. What I saw 
before me was a sliver of a fairway between 
mounds covered by knee-length grass. There 
was no sign of the green on the par four. A 
weak tickle and a few hacks later, | made a six. 
Under the circumstances, | thought that was a 
great start. The second was a sharp uphill dog- 
leg to the right and the hole played into the 
wind. Believe me when | say this: my drive took 
off, rose higher into the sky, covered about 150 
yards, and then started to come back! The ball 
was completely at the mercy of the wind. It 
finally ended up in thick gorse, which, by the 
way, is another lovely little impediment on 
these golf courses. By the time we got to the 
back nine, the wind had turned into a howling 
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gale, it had started to rain and | had no sensa- 
tion left in my body. Our hosts decided that 
their overseas visitors had sampled enough of 
links golf and called it a day. The walk back to 
the clubhouse was mostly into the wind and | did 
everything possible to stop myself from top- 
pling over. 

Playing conditions at Birkdale, for most of this 
year's British Open, were similar. You might 
argue that the players here were the world's 
best but you really have to sample those condi- 
tions firsthand to appreciate the show put up by 
Padraig Harrington and more so by Greg 
Norman, at age 53. 


Nature’s challenge: 
Northern Ireland's Graeme 
McDowell gets a feel 

of links golf 


TIP | TRIED: If you are going to be playing some 
links golf and the sun is shining as you head out, 
don't let it fool you. It can get dark pretty quickly, 
and cold. Warm clothing and a rain suit is a 
must. And if things get ugly, get back into the 
clubhouse and warm yourself up with a drink. 
You're not being paid to do this. ai 


Prabhdev Singh is Editor, Golf Digest India 





BANG & OLUFSEN. 


shows another way of doing things: products that uniquely 

combine innovative technology, maximum quality and 
unmistakable design. 

ORIGINAL thoughts, advanced technology and human 
ingenuity: these are the common qualities of every product - 
past and present - that carries the Bang & Olufsen name. 

No Bang & Olufsen product has ever been created merely 
to take up space, or to be hidden away. They are made to be 
seen, heard and experienced-in homes where sound and vision 
are taken as seriously as architecture and interior design. 
Instead of over-emphasizing the technology of the product 
and engaging in the never-ending hunt for superlatives, it was 
decided to express the joy and pleasure of sound and picture 
in an unobtrusive, refined way. 

Intelligent integration of products and simple operations 
has always been a goal for Bang & Olufsen. With continued 
respect for its founding values and a constant desire to 
challenge convention, Bang & Olufsen’s looks to the future 
and the next good idea. 

At Bang & Olufsen you will only find ideas that can truly 
make a difference in everybody’s life. As we always say "the 
experience is everything". 

And this is reflected in its products: 

..8 remote control that puts you in command of every Bang 
& Olufsen television, loudspeaker and audio system in the 
house!!! 

..a loudspeaker that can measure the acoustic properties of 
wherever it is placed, and calibrates itself accordingly!!! 

..a television that measures the light levels in the room and 
adjusts brightness, contrast and colour saturation!!! 

And ...a key chain that switches off Bang & Olufsen televisions, 


| n a world in which monotony sets the tone, Bang & Olufsen 





s the Official Leather Goods Supplier of the 2008 
Beijing Olympics, Aokang International India Ltd. has 
come up with an Olympics Footwear Collection as a 


tribute to the Event. The Collection consists of stylish formal 
and casual designs that reflect the new age aura and a world 
class appeal of the Olympics. It is a benchmark collection that 
is modern, trendy, comfortable and elegant. Both Formal and 








OLYMPIC COLLECTION FROM AOKANG 


THE LEADING NAME IN HOME ENTERTAINMENT SYSTEMS 





audio systems and even the lights as you close your front 
door!!! 
Bang & Olufsen products are not simply products; they are 
an attitude to life. 
Intelligent, simple 
original thinking... 
B&O Showrooms in India: 
New Delhi: 18/48, Malcha Marg, Chanakyapuri, New Delhi 
21. Ph: 011 41680450 Email: delhi@beostores.com 
Mumbai: G8 &9, Grand Hyatt Plaza, Vakola, SantaCruz (E), 
Mumbai - 55. Ph: 022 30601033 Email: mumbai@beostores. 
com 
Chennai: No. 11, Khader Nawaz Khan Road, Nungambakkam, 
Chennai - 6. Ph: 044 43099103 Email: chennai@beostores. 
com 


ideas, beautifully executed, And 








Casual collections are made with genuine Leather and have 
been carefully crafted to perfection. 

The Olympic Collection is priced between Rs.2399/- and 
Rs.3599/-, and is available at the exclusive 
Aokang Image Store, G-35, MGF Mall, Saket 
and also at various ShoeTree and 


Reliance Footprint Outlets. 
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He is 36, single, and a workaholic. We invited Shailesh Rao, the suave 
Managing Director of Google's India arm for a drink, only to discover an American 
citizen who's an Indian at heart; one who loves his dosa, adores Amitabh 
Bachchan and has a collection of Amar Chitra Katha comics. pximan cuattopabHyay 








N: Toronto, Canada on 
November 25, 1971 


Parents Nagraj 
and Rama 


University of 
Pennsylvania and Kellogg 
School of Management 


With a hospital 
while in high school 


It was a 
voluntary job 


JO i: Lostin 
Translation 


We Are Like That Only by 
Rama Bijapurkar 


Listening to U2, Coldplay, 


Death Cab for Cutie or even 


Dylan on the iPod 
| E: Istanbul 
and Tuscanny 
Rio in Brazil 
[TRA IN Be fully 
present in whatever you do 








hailesh Rao has just one little 
grudge: that he hasn't really been 
able to achieve a perfect balance 
between work and leisure so far— 
spare time that would help him 
socialise and perhaps even find a girlfriend. 
"Some day man, some day," he jokes, as 
we order another round of spirits at Vasant 
Continental's lounge bar in Delhi. 

Such 'little' issues apart, this 36- 
year-old is pretty happy with life. And why 
shouldn't he be—he is one of India's youngest 
and hottest MDs. Rao was born in Toronto 
where his father, a nuclear scientist, went to 
do his research in the 1960s, but moved to the 
US when he was still a toddler. Although Rao 
is proud of his American upbringing, he re- 
mains an Indian at heart in more ways than 
one. "| was a very confused desi in college. | 
didn't know how to reconcile my Indian habits 
at home to the very American way of life in 
college," he smiles as we sip our drinks. 

Early in life, his parents wanted him to be a 
doctor. “| did a voluntary job in a hospital and 
found the work too boring. | wanted a career 
which was more exciting," he says. So, after 
four years as a consultant with a firm called 
‘Strategic Planning Associates’, he enrolled in 
the Kellogg School of Management in 1997. 

Today, as Google's boss in India, Rao 
juggles a 14-hour-a-day work schedule, 
manages a multi-crore business and still 





> finds some time for fun. "Even though I 

= have stayed all my life in the US and now 

= live in Delhi, Bangalore is still ‘home’. | speak 
= Kannada and | love the dosas they make at 

= Vidyarthi Bhavan in Bangalore's Gandhibazar 


(a roadside stall with a cult following),” he says. 
He also loves watching Bollywood flicks, 


Freewheeling: Rao in a chilled out mood 


having grown up on a regular diet of 
Amitabh Bachchan and Rekha films. "And 
believe it or not, | also love Amar Chitra 
Katha comics. | have over a hundred of the 
comics still with me," he laughs. 

Visibly fit, Rao swims whenever he gets 
time and also plays tennis. “| read a lot as 
well and books on history are a favourite," 
he says. This doesn't make him a geek or a 
nerd though. "I love dressing smart. | have 
my fair share of Boss and Armani suits but 
the brand | really dig is this small French 
designer house called Emile la Faure. They 
have outlets only in Paris and New York 
and | love getting my clothes from them.” 

Rao also loves his food. Though a 
vegetarian, he thrives on everything from piz 
zas and dosas to Japanese vegetarian cuisine! 
And yes, he enjoys his glass of wine and the 
occasional Grey Goose and tonic. And while 
he is not one to drink too much, he admits 
that at times, specially when with old friends 
he can be pretty wild even when sober 

"We are a bunch of old pals and twice a 
year we fly down to a chosen destination 
from across the world, for a 'boys week' 
Once we tried climbing the Hoover Dam and 
got chased by the cops. On another trip, we 
went to a Republican-dominated state and 
asked residents why they had voted Bush 
back to power. We got kicked out of most 
homes," he chuckles. 

As we settle the bill, Rao flashes an 
impish grin when asked about his single 
status. "Indian women are just so amazing 
| think marriage is a great idea. It's just that 
| need a bit of time in life first," he laughs 

Want to know more about this bachelor? 
Well, just 'Google' him! 
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It's boom time for the luxury 
market yet again. Check out 
what's new in the stores this 
fortnight. ANUMEHA CHATURVEDI 


Dior's Christal Dazzling comes in a 

limited edition and there are just 

500 pieces available worldwide. "The 

exceptional work on the dial, details 

like the delicate shading of the mother 

of pearl degrade face, makes the watch 

unique and very Dior," says John 

Galliano, its designer. 

PRICE: Rs 7,90,000-8,43,000 
AVAILABLE AT: Dior Boutique at the 
Oberoi, New Delhi 


This dessert wine from the stables of 
Vintage Wines Pvt. Ltd. has a golden 
hue and an aroma that's reminiscent 
of honey and scorched almonds. 
Mouth-filling, rich and sweet, it's 
best paired with Gorgonzola or 
other musty cheese. 

PRICE: Rs 845 for a 375 ml bottle 
AVAILABLE AT: Leading liquor outlets in 
Mumbai, Pune, Nashik 

and Bangalore 


Day out of London ... 


Next time you are in London, Spend a 
day on this exciting tour - 





With a history that dates back over 
1,000 years, Warwick Castle will take you 
Dack in time to a world of banquets, battles 
and royal splendor. Visit the waxworl 
displays of Madame Tussauds, to see and 
hear the Earl of Warwick's preparations for 
battle and take a look at the ghostly 
dungeons where prisoners were tortured. 





The brand new range of BRAVIA LCD televisions from Sony includes 


. D. wie T A am sha kes yeare the 
several full high definition models. The new BRAVIA V and S Series ride uses of Mr En zl à capile 
> j e tn language 
models offer new and improved features like the BRAVIA engine 2, em NEU OH dise bb: eee 
; ap and home to the theatres of the famous 
intelligent picture and MPEG noise reduction. The amplified and 


2 : Royal Shakespeare Company. A river winds 
enhanced surround sound and additional features like the sleep niu Hirn the sdb pi Holv Trinitv 
timer and picture freeze add to the effect. church. where Shakéspeare ls Boa 
PRICE: Rs 24,990-2,99,900 | » | 


There are half-wooden buildings which 
AVAILABLE AT: Select Sony stores across the country date back to Shakespeare's time, includina 


the cottage of Anne Hathaway, whi 
married the writer in 1582 
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Oxford boasts one of the world's 
greatest and oldest universities, as well as 
some of the finest architecture in Europe 
The grandest of the colleges is Christ 
Church, home to Oxford's cathedral a 
the university's largest quad. Sc 
atmospheric is the dining hall that it was 
chosen as a key location in a Harry Pottei 
film. 
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Heena Akkhtar, COO, 
TravelPort Holidays 





Email : holidays@travelport.in 
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Launch Pad 


The Teak Collection from Hidesign 
consists of three classic designs— 
the Classic Tote, Hobo ‘Jacqueline 
Onassis’ bag and the Classic 
Bucket bag. The Classic Tote is 
spacious and stylish and the hobo 
style bag, made famous by the 
late Jacqueline Kennedy, has 
adjustable handle straps with 
solid brass buckles. 

PRICE: Rs 2,895-3,345 

AVAILABLE AT: Hidesign stores 
across the country 
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The HTC P4350 Herald is the new feature-rich 
quad-band PDA phone from HTC. The features 
include a semi-automatic sliding full qwerty keypad, 
windows mobile 6.0 direct push e-mail technology, 
synchronisation with the Microsoft Outlook 
calendar and a 200 MHz processor. A five-way 
navigation control ensures easy operation. 

PRICE: Rs 21,900 

AVAILABLE AT: Leading electronics stores across 

the country 


Air Rejuven8 
from Nike 


Designed by footwear 
designer Bob Mervar, the 

Air Rejuven8 is meant to help 
your feet relax and recover 
after a hard workout or a 
race. A network of diamond- 
shaped “struts” allow for 
airflow, breathability and 


the movement of moisture 
away from the skin, which is 
crucial in comfort footwear. 


PRICE: Rs 4,500 
AVAILABILITY: Nike stores across 
the country 
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58, North Mada Street, Mylapore, Chennai - 600 004. Tel : 044 
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TECH TOYS FOR TOMORROW 





azing into the crystal ball is, more often than not, a hazardous 

preoccupation. But when such forecasts are based on information given 

by the very firms involved in research on gadgets of the future, it's 
definitely worth a read. For this issue's cover package on Tech Toys: What's Next?, 
we spent days talking to designers and R&D teams of various global tech com- 
panies. We also surfed the web (after all, the cover story was on technology) to 
find out more about the kind of research taking place worldwide. Assistant Editor 
Kushan Mitra and Senior Correspondent Bibek Bhattacharya, thereafter, put 
together an exciting cover package, which will provide much food for thought 
for all of us who use different personal gadgets throughout the day. Wouldn't 
you want to own a phone that tells you whether the food you are about to con- 
sume is clean enough? Or, a wrist band that stores data and reminds you of your 
daily fitness regimen? These are not mere fanciful thoughts. Many of the 
gadgets we talk about in the cover section promise to hit the Indian market 
within a few years—some actually within months. 

Interesting as our cover package is, we are sure you wouldn't want to miss the 
other stories featured in this issue. Travel to the magnificent temples at Angkor Wat 
in Cambodia with us and also find out how avocado and saffron found their way 
into Spanish cuisine as you sip a glass of Sangria on a hot summer afternoon. Or, get 
behind the wheel and head out to some of the coolest barbeque joints in town. 

Have a party to attend after work later in the week? Read the piece on how 
the Corneliani ID jacket can double up as both informal wear and a formal blazer. 
There is a lot in store for music lovers, bookworms and jeans addicts as well. Turn 
the page to begin. 
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Games People Play 
A gaming freak, are you? We can see why 
you will be spending more time jiggling 
your controller’ in the months to come. 


The Wired Workout 

A gaming console that measures your BMI, 

a phone that pushes you to run faster and an 
armband that stores all fitness data. Your 
morning workouts are about to get hi-tech. 


) iPersonal 





Gadgets make your life easier, otherwise no 
matter how pretty they look, they're useless. 
And this holds true for iPod accessories as well. 
Here are some nifty personal music accessories 
that do deliver. 


j AMorphed Future 


The world's largest manufacturer of mobile 
devices has looked into the crystal ball and 
seen the future of mobile devices with the 
‘Morph’ concept. 


Plugged in 
How does it feel to go to sleep with a 
gadget and wake up with. ..gadgets 
again? We get a gadget freak to exp 







We take a look at some classic 
styles in jeans. We then take you 4 
through two raging denim debates. 
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| The Two-in-one Jacket 

We look at the detachable Corneliani 
ID jacket that can be worn as an 
informal piece of clothing but can 
also double up as a formal jacket. 





Skewered, Succulent and 
Scrumptious 

Dreaming of those tender kebabs or 
chicken wings and steaks barbecued 
on charcoal? Let us guide you to some 
of the coolest barbecue joints around. 


A 'Basque't of Catalan Delights 
When not creating magic on the 
football field or side-stepping raging 
bulls in the ring, the Spanish love 

to eat. Find out why. 


The Perfect Aperitifs 

You ve probably tried Sangria— 
Spain's staple punch for party animals. 
But good Spanish liqueurs are quite 
something else. 


The Making of a Durable Bond 
Column by Sourish Bhattacharyya, 
Executive Editor, Mail Today 


The Boss Who Loves Single Malt 
We met Moon Bum Shin, MD of LG 
Electronics India, over drinks at his 
favourite haunt in Delhi. 


At Large in Cambodia 
This fortnight, we travel to Cambodia 
and explore its many treasures. 


. ARepublic of Songs 

Folk songs are seeing a huge revival 
with a clutch of compelling albums 
from some very "freaky" people. 


| Wanderlust in a Neat Package 
Planning a trip and can't find a place 
that is perfect for you? Things have just 
got easier. Buy this book now. 
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Lamb in Bread Crust 
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Corneliani ID Jacket 





Moon Bum Shin 





Give Your Bike a New Life 
Bought a Royal Enfield Bullet during 
your wild, younger days but the bike's 
gathering rust in your garage? 
Convert it into a machine that will 
definitely be one of its kind. 


Some Myths About Technology 
Column by Yogendra Pratap, Editor, 
Auto Bild India 


The Augusta Memorabilia 
Column by Prabhdev Singh, 
Editor, Golf Digest India 


All that Glitters... 

... May not be gold, but they sure are 
worth owning. Check out these new 
launches from the world of luxury. 
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Now, cook indian delicacies like Pav bhaji, Tandoori € ) 
chicken and Mix-Vegetable at the touch of a single 
button with the Insta Menu drive. 


B... TOUCH TECHNOLOGY 







delicacies is as simple as pressing a button. ess from the a 
extensive Pre-programmed menu and voila! Your dish is ready 
in no time. Combine that with Xpress Cooking, Auto Defrost, , 
Multiple Power Levels and a Child Safety Lock, this is a must- 
have for your Kitchen! 
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Solo Convection Grill 


Insta-Menu Drive Six Way Convection Multiple Power Levels Active Defrost Child Safety Lock 


Have a presentation on your laptop 
that you want to show your colleagues 


but can’t find a projector? So, you tell 
all your mates to huddle around your 
computer's teeny-weeny screen, 
because you did buy a computer with a 
small screen (it was too sexy to look at). 
Not only will your colleagues be unable 
to see the presentation or video clearly, 
make the huddle too tight and you 
could be in other forms of trouble. 

But, fear not. Within the next year, 
you should see the first ‘micro- 
projectors’ being developed by a host of 
small start-ups and also by established 
firms like Samsung and Nokia. This will 
initially come as small stand-alone 
pieces and, if the mobile and laptop 
companies are to be believed, will be 
embedded on cellphones and laptops 
before 2010. 

People with loads of digital enter- 
tainment content on their phones and 
laptops should feel elated. Why watch 
movies on a small screen when a projec- 
tor can give you a 100-inch display? 

Empty white walls everywhere will 
soon qet a lot more colourful. 





Organic Light Emitting 
Diode (OLED) Screens 


at-panel television 


- oF con gough! Now, 
e o throw us 
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ght Emitting 
"levision engineering 
er dimension because 
e actually allow a flat panel to 

be very flat. 
We're talking flatter than an 
anorexic model here, by the Way. 
These panels will allow television 
sets to be mounted onto walls with- 
out hollowing out a hole. 

But OLED promises a lot more 
than super-thin. The technology 
also addresses some of the flaws of 
existing Plasma and LCD panels— 
giving brighter colours, far lower 
power consumption and superfast 
response times. 

The price factor hasn't been 
worked out yet, but the world's 
first OLED TV made by Sony (see 
photograph) costs an incredible 
100,000 yen (Rs 38,500) and is only 
11-inches wide. 

Needless to say, it sold out 
within hours of its launch in Japan. 
Wait for the GenY OLED. 





TECH TOYS: What's Next? 


Surface Computing 
Imagine walking in to your 
office with no keyboard, moni- 
tor or mouse on your table. No, 
this is not a scene from the 
1980s. The table itself is your 
computer! It will be the same 
everywhere— at home, in 
restaurants and bars and even 
on walls. This is the future vision 
dreamed up by that visionary 
monopolist Bill Gates even as 
the company he founded deliv- 
ered Vista, the most confound- 
ing piece of 

software ever made. 

So, you will walk into a 
restaurant and the menu will 
be presented to you on your 
table, and because the com- 
puter will know what you are 
drinking, it might even offer to 
'pair' food with that nice 
Chardonnay you've ordered. 
Who needs sommeliers? Office 
and school rumour mills will 
spread into overdrive, you 
could literally type something 
on your table and ‘flick’ it to 
your colleague sitting across 
you or 5,000 km away. 

Well, let us wait for this day 
to arrive... 
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You must have tried to 
transfer a file from your 
mobile phone to your 
friend and suddenly 
discovered you can't find 
his device. Or you try sync- 
ing your Bluetooth headset 
only to find out there is no 
connection. That is, of 
course, after you have 
managed to negotiate the 
confounding Bluetooth 
menu on your phone. 

A new and emerging 
technology being 


researched by large European tech giants (including Philips and 
Nokia) promises to allow you to 'sync', that is, connect, two 
compatible devices by 'tapping' them together. 

This technology will also allow your device to 
gather information from so-called ‘smart tag’ 


posters and advertisements. So, if you see an 

advertisement for a new food joint, which has a 

'smart tag', you can download the number and 

the directions onto your phone, call it to make a 

reservation and use the voice-aided navigation pure V at fuel cell 

on your device to find your way there. 
Sounds cool? You bet! 
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TECH TOYS: What's Next? 


-ad 











This next-generation Wii Fit gaming console uses a periphera 


device called Wii Balance Board, 


which can measure your weight 


and centre of gravity. If you feed your height into the boara 

can calculate your Body Mass Index. 

How It Works: Training with Wii Fit is divided into four categorie: 
aerobics, muscle conditioning, yoga and balance games. Wii Fit ada: 
a further edge to your workout by making you compete in workout 
games with other players, the end-goal being muscie toning and 
burning body fat. If you're doing strength training workouts, the! 
you'll have to do your push-ups by placing your hands on the Balalı 
Board. The Wii Fit trainer also gives you important advice on Torm 


breathing, positions and timing. 


Availability: Wii Fit will be available in the US from May 
Expect the official version in India next yea! 
Price: Around $89.99 (Rs 3,600) in the US 





Following Nike-iPod's success, the sportsgea 
giant is ready to launch this nifty Iitti 
gadget later this year 

How It Works: SportsBand is a wristb 

that allows vou to see the 
time and calories burnt when you ri 


distance, speed 


your morning run. It stores this data so that 
you can pace your run next time 
Availability: Expect it in India later this year 
Price: Around €60 (Rs 3,800) 


Aloe vera, Ginseng, Lemon 


The official bed linen collection of 



















Cas your dreams i. 


sweet 
ragrances. 


Jmmerse your senses to world fashion. 
With an exuberant collection of fragrant 
hed linen from Matshaa. Appealing lo the 
eyes, appeasing to lhe touch and alluring 
fo smell... St makes fashion a whole new 
sensort ex perrence. Take your pick from 
three enticing fragrances today. And 


dress up your dreams. 


Sash (Of Jor. your bed 


web: www.maishaa.com 


nm THE 
bharat 5/1 IDDDICE NEXT 
Th TET. Ta JUI NS SHOP 





7 | 
| Drapes Avonu || 





DEBENHAMS 


bt 


TECH TOYS: What's Next? 


‘PERSONALS 


Gadgets make your 
life easier, otherwise 
no matter now pretty 
they look, they're 
useless. And this 
holds true for iPod 
accessories as well. 
Here are some nifty 
personal music 
accessories that 

do deliver. 

BIBEK BHATTACHARYA 


Alpine Mobile Multimedia Solution 
Yes, this is not meant only for music, but it's a beauty. 
This is Alpine's new touch screen IVA-W505. 

WHAT IT DOES: It is basically a hear unit, i.e., a 7-inch LCD 
screen with hands-free Bluetooth connectivity geared 
towards being a one-stop solution for your in-car 
entertainment needs. It plays all kinds of media files 
from DVD to CD to MP3 to DivX, and many more. 
PRICE: Currently available only in North America, it costs 
$1,100 (Rs 44,000). 

CHECK OUT: www.alpine.com/ 
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InMotion IM7 iPod Speakers 
The Altec Lansing InMotion IM7 is a great little 


loud audio peripheral that is a great iPod player. 





This one gives you sound as good as a standard 
home music system and at a much lower price 
WHAT IT DOES: Its futuristic-looking cylindrical body 
houses quality Neodymium drivers and tweeters, as 
well as a subwoofer. The iPod slots into the front 
Day and the sound you get is great for a 

music player of this size. It comes with a remote as 
well as a video output if you want to watch movies 
on your iPod. Finally, like all other iPod music 
systems, it charges your iPod when docked. 

PRICE: Rs 17,999 (MRP) 

CHECK OUT: www.alteclansing.com 





Creative X Dock 


The X Dock from Creative is the 

ultimate home iPod device. With this baby, 
you can wire your entire house for sound 
without any wires. It is powered by the 
Creative X-fi 2.4 GHz wireless transmitter. 
WHAT IT DOES: Its key USP lies in the fact 
that the X Dock gives you the option of 
morphing the audio signal of the iPod to 
give it a surround sound, restoring the de- 
tail that is lost while compressing music into 
MP3 files. The speakers can be attached in 
the same room or elsewhere in the house 
using Creative's X-Fi Wireless Receiver. 
PRICE: $200 (Rs 8,000) for the dock and 
$100 (Rs 4,000) for the receiver. 

CHECK OUT: http://us.creative.com/products 


Logitech iHome 


Meat Is Murder 

If you like your prime cuts, then chances 
are you'll like the Mosquito Ruby Pod 
Rare. It is a very stylish iPod skin, which 


looks like, um, red meat. Yes you're right. 


Its definitely not meant for the vegans, 
and perhaps more than a few meat- 
eaters. But you could try to think of the 
design as denoting something else—like 
lava, or a florid sunset. Made by the 
Japanese company Rakuten, these skins 
are nicely designed, and definitely 
stand out. 

PRICE: The skins are available for 6,980 
yen (Rs 2,690). 

CHECK OUT: http://item.rakuten.co.jp/ 
sastore/krb-3n-r/ 
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With iPod accessories, speakers and docks getting more and more specialised, it's 
no surprise to come across this one from Logitech. If you're the kind of person who 
likes to go to sleep (and wake up) to the sound of music, then this one's for you. 










WHAT IT DOES: You can programme the various sleep 

modes and alarms. It also has a "Gentle Sleep" mode 
that gradually decreases the music volume while you 
waft off to sleep. Apart from this, it plays your iPod, 
charges it, and also includes a patch cord with which 
ou can connect other MP3 players and audio de- 






THE FUTURE 


MUSIC PLAYER? 





few months ago, Sony 

literally rolled out its 
latest music player, the Rolly, 
in Japan. Priced at 40,000 yen 
(Rs 15,400 approx.) this 
egg-shaped player has one 
gigabyte memory, can be 
plugged into a computer and 
can connect to other devices 
using Bluetooth. Nothing 
really fancy there, but we 
haven't told you the 
entire story yet. 

The Rolly has flashing 
light strips that change 
colour depending on the 
music, but its party piece is 
the internal gyroscopic 
sensor-controlled motors. 
Now that sounds fancy, but 
what it really means is that 
the Rolly doesn't just pump 
out music from its two "ears" 
but that those ears and the 
Rolly itself move about with 
the music with its ears 
flapping about. For example, 
play the sound of a 
helicopter and the Rolly will 
whirl around like a chopper's 
blades. Play a rock track, and 
though the Rolly won't do 
the air guitar, it will move 
about pumping out the 
volume and though you 
can't join it, you will have 
fun. Crank up the volume 
and the Rolly will become 
the best dancer on the floor. 

You may think that this 
is all a bit excessive, after 
all, you can get yourself a 
far-higher capacity iPod for 
a lot less. But c'mon a danc- 
ing music player? This beats 
those wind-up clapping mon- 
keys you had as a child. This 
is the present you want to 
buy yourself. Come on, Sony, 
get this to India 


vices. Apart from this, the iHome 
works as a radio tuner with both 
AM and FM. 

PRICE: Rs 9,999 (MRP) 

CHECK OUT: www.logitech.com 














What does the future hold for the mobile 
device? We ask Nokia's Tapani Ryhanen, 
Head of Laboratory, Office of the CTO, 
Nokia, who is looking after several of the 
Finnish firm's future initiatives about it. 


What is the immediate future of the 
mobile device? 

One of the key trends we see shaping the 
future evolution of the handset, with 
respect to form, will be in the sphere of 
nanotechnology. Nokia is already under- 
taking research in this area—with the 
Morph concept—to understand what pos- 
sibilities nanotechnology might provide 
for the design and function of mobile 
devices in a safe and controlled way. 


How will the interface between 
humans and mobile devices change? 
We believe nanotechnology can provide 
enhanced usability, and enable far more 
intelligent devices. Consumers will want 
this because it adapts to the context of the 
user and is easy to use. It will give us a new 
kind of connectivity to our surroundings. 


What are the immediate technical 
innovations we will see on mobile 
devices by 2010? 

We feel the use of nanotechnology for 
Morph is the next thing on the anvil. The 
first technology within the Morph 
concept will be self-cleaning surfaces; 
imagine a leaf on which a drop of water 
falls and rolls off. This is a natural world 
inspiration for new water-resistant and 
dirt-repellent materials that may be 
possible in three years. 








You've heard the story of a mobile phone not being a 
mobile phone but rather a “mobile device”. But the phones 
you will see coming soon will not just be handy all-in-one 
tools with touch screens and in-built storage. They all look 
good too. We take a sneak peek. 


Bang & Olufsen—Samsung Serenata 

A phone does not just have to be functional only; it can be 
beautiful as well. The Serenata is a touch screen music player 
and a slider phone with a jog-dial input. Like B&O devices 
before, it might not turn out to be easy to use. But God, the 
Serenata is pretty! Unfortunately it is also pretty expensive. 
EXPECTED PRICE : Rs 84,000 
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Apple iPhone 3G 

We know that Apple is on the verge of launching the 
3G iPhone soon. We don't think it will look terribly 
different from the existing iPhone and we know India 
won't have 3G networks for a while yet. But the 
second-generation device will iron out the wrinkles 
of the first-gen iPhone, and come with a lot more 
storage and maybe a better camera as well. C'mon, 
don't you always want the latest and best devices? 
EXPECTED PRICE : Rs 25,000 


MEM C—O 





Tag Heuer Meridiist 

Keep in mind that what you will buy with this 
super-expensive device is a brand, because the 
technical specifications do leave a bit to be 

desired. The luxury specifications, however, don't— 
sapphire crystal main screen, monochrome OLED on 
the outer skin, which can also be specified in 
crocodile skin. Vertu killer? 

EXPECTED PRICE : $5,300-6, 100 (Rs 2,12,000-2,44,000) 





LG Black Label 

Actually, this phone still does not 
have a name, but following the 
success of the Chocolate and the 

Shine, this new device will fea- 
ture cutting-edge technology 

and materials—including a 
carbon-fibre and 

tempered glass body. 

EXPECTED PRICE : Rs 25,000 
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How does it feel to 
go to sleep with a 
gadget and wake up 
with...gadgets again? 
We get a gadget 

buff to explain. 

RAHUL SACHITANAND 


peak hour traffic. 

At work, Pinnath uses a top-end 
MacBook Pro; computers and note- 
books are clearly one of his weak- 

. nesses. One of the first things on his 
-. . ever-lengthening shopping list is a 


new generation iPhone, but he won't 


. settle for limited functionality offered 
by "cracked" devices. "I hope the 
phone soon comes to India, because 
the gadget offers something new to 


users," he explains. 

After a hard day's work, Pinnath 
jumps into his car around 6 p.m. and 
heads to Chisel, an upmarket gym, 
for his daily workout. Here too, he 
sticks to his own music list, plugging 
his iPod into his ears. Later, Pinnath 
heads back home and settles himself 
on his comfortable settee for a movie 
on his other favourite toy, an HP 
Pavilion DV 9000 widescreen 
notebook. His top-end Sennheiser ear 
phones plugged in, Pinnath prepares 
to begin his movie marathon. 


Sony Vega 43-inch CRT projection, 
two iPods, Nokia N95, Nokia E61, 
HP Pavilion DV 9000 widescreen 
notebook, MacBook Pro, 

2007 Canon digital camera, etc. 





THEATRES TO MATCH YOUR HOME 


Simply the finest home theatre and hi fi brands in the world. That is what we offer you at 
PRO FX. Nowhere else in India, can you find such a choice selection of premium quality products, made with 
tomorrow's technologies and finished to exquisite perfection. All supported by the impeccable service support that 


only PRO FX can commit to you. Walk into PRO FX and take home a theatre. Your house demands it 


BROUGHT TO YOU IN INDIA BY 


| ade É 


the home theatre specialists www.profx.com 


| audio’ QED 
DENON KEF 9! audio pii 


EXCLUSIVE PRO FX SHOWROOMS 
PRO FX: «Bangalore: Barton Centre, M.G Road - Tel: 2559 444 2558 8582 53, K.H Road, Opposite Big Bazaar, Tel: 221 13 eChennai: 5-37, 2nd pt 
Salai, - Tel. 2849 8386 / 9 «Hyderabad: 103. First floor, Babukhan Mall |: 3912 2036 Kolkata: 16/2 Hindustan Road - Tel: 2466 9301/05 «Mumbai: #246 & 


Mal Worll : T | 6660 B5 | 63 64 651 499 16 


For trade enquiries contact Mobile: 098866 45634 or Email: prahallad@profx.com, Fax: 080 2559 4298 








BLUE JEAN BOP 7 


We take a look at some classic styles in jeans. We then 
take you thr ough two r aging denim debates. sex BHATTACHARYA 





ossibly no other apparel cuts 
through the chaos and age as 
well as a good pair of jeans does. 
Do they ever go out of style? No. 
Ever since dark blue workers’ overalls 
made of denim started in the late 19th 


PHOTOS: RITESH SHARMA 
MODELS: RACHIT & PIYUSH 


century, jeans have become the sarto- 
rial benchmark. Bond Street business- 
men wear them, as does James Bond. 
In other words, they're hip, they're cool 
and they're ubiquitous. Here's a look at 
some classic styles: 


LOW-RISE 


Also known as "low-riders" or 
"hip-huggers", this immensely 
popular style is so called as it sits 
right on the waist or just 


below it. The lower your jeans 
ride, the higher your cool 
quotient. 


HE'S WEARING: 
Jeans from Tommy Hilfiger for 
Rs 5,000 


BOOT CUT 


In the disco-fuelled ‘70s, bell- 
bottoms were the rage. Two 
decades later, they made their 
re-appearance as the boot-cut. 
Basically this is a slim-fit style that 
flares out at the bottom to 
accommodate boots. 

HE'S WEARING: 

Jeans from Levi's for 

Rs 2,499 


SKINNY JEANS 


They've been the rage for the last 
few seasons and their popularity 
doesn't seem to be waning. If you 
have a slim, non-bulky figure, then 
this is the style for you. Full of atti- 
tude and with an edgy silhouette, 
the skinny is the real deal. 


HE'S WEARING: 
Jeans from GUESS for Rs 4,995 


WASHED JEANS 


This style puts the spin on the 
classic faded jeans. The fade was 
one of the charms of wearing 
old, weathered jeans until 
someone sought to give washes 
to brand new jeans, giving them a 
faded look. Our advice: Go for the 
less radical washes 

HE'S WEARING: 

Jeans from CK for Rs 6,495 


THE STRAIGHT FIT 


The commonest fit is also 
the most comfortable. They 
give you a silhouette that's 


right for you and fall straight and 
true. Think James Dean, think 
classic. That's the 

straight fit for you. 

HE'S WEARING: Jeans from GAS 
for Rs 5,100 


Style-Jeans 





DENIM 
DEBATES 


SKINNY VS STRAIGHT FIT 


| mmensely popular now, the revival 
of the skinny jeans is one of the 
major style movements of this 
decade. They are unbelievably slim, 
and look great with sneakers or 
boots. And what's more, they're 
pretty much de rigueur for every cool 
new rock band. On the other hand, 
the straight fit jeans will stand by you 
in a way the skinny won't. They pro- 
vide more room and comfort and 
look great with almost anything, and 
come in infinitely more styles than 
skinny jeans. 

1. HE'S WEARING: Jeans from GUESS 

for Rs 4,995 

2. HE'S WEARING: Jeans from CK 

for Rs 6,495 
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PRE-WASHED JEANS VS 
CLEAN DARK-WASH JEANS 


hy wait for your jeans to grow old if 

you can buy the faded look on a brand 
new pair? That is the marketing mantra 
behind pre-faded jeans. And it is fine if the 
fade is a bit muted and does not come with 
some hideous extreme wash. 

On the other hand, nothing can really 
beat the classic dark-wash jeans with not a 
trace of a ready-made fade. They look 
infinitely better, and actually give you a lot of 
joy as they grow old and fade. 

1. HE'S WEARING: Jeans from GAS 
for Rs 5,100 

2. HE'S WEARING: Jeans from Levi's 
for Rs 2,499 








SUPER-FLY 

There is no way to 
discriminate between the 
two basic styles of flys. 
Both will hold up 
brilliantly 

1. Zip-fly jeans from Levi's 
Rs 2,499. 


2. Button-fly jeans from 
Sisley Rs 2,999. 


THE TIME LINE 
| t's difficult to pinpoint 
the exact cultural point 
at which jeans became 
iconic. But it would be 
safe to say that the 
modern jeans came into 
its own in 1950s America, 
just as Elvis Presley— 
that jean-clad totem 
of modern pop culture 
was storming teenage 
hearts with sexy, rock ‘n’ 
roll allure. The humble 
denim has never looked 
back, adapting to every 
successive change in 
popular tastes—from 
bell-bottoms to baggy. 





INTRODUCING | = KRON 
LEATHER CHAIRS | [INVENTION 





If you are looking for the boss, 
you know where to look. 
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Available in BLACK & BROWN. 


Featherlite Collections, #16/A, Miller Road, Vasanthnagar, Bangalore - 560 052. Tel: 080 4020 9631 - 37 Mob: 9342455502 
Fax: 080 4020 9610/2225 6083 Email: sales@featherliteindia.com Web: www.featherliteindia.com 


SHOWROOMS: BANGALORE: 080 402096 11-32 CHENNAI: 044- 28232764, MUMBAI: 022- 24924948. NEW DELHI: 011 26777931 3367 / 26277289 
/ 26120688, PUNE: 020- 2612068 / 24012817 / 18, SECUNDERABAD: 040- 27802602 / 27808906, GOA: 0832-22224 119 / 22421647 / 48 KOCHI: 0484- 
2776935 / 3252233 / 3269383, MANGALORE: 0824- 2440941 / 2440141, VISAKPATNAM: 0891 2530770. 2552047 / MYSORE: 91821-2411782, 
TINSUKIA: 94350 36546, 94350 36547, 0374- 2340591, TIRUPATI: 98661 48909 JAMSHEDPUR: 0657-2428556 / 2300099. BHOPAL: 0755-4280039 


VIJAYAWADA: 0866-2474727 / 2474222, HUBLI: 0836-2364326. 


OFFICES: CHANDIGARH: 0172-46603607, KOLKATA: 033-32429089. TIRUVANANTHPURAM: 093494 55501 BHOPAL: 0755-4280039 
AHMEDABAD: 09227250648 


Franchisees invited. For enquiries call 09980010943 or mail to danish@featherliteindia.com 
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Style-Apparel 


THE TWO-IN-ONE 
JACKET 


The Concept: The jacket was 
inspired by the need to give our 
luxury customers an option to 
maintain their stylish image while 
they were relaxing or travelling and, 
yet, had to attend a meeting ina 
few minutes time. The idea was to 
create a model that would pay 
exceptional attention to detail. 































The Buttons: All the buttons are 
handcrafted and the zippers are 
specially constructed just for the 

ID jackets. All buttons have 

either the Corneliani crest (on 

metal buttons) or the company 
name inscribed (on plastic 

buttons and zippers). 


The Fabric: The cotton is 
100 per cent natural and has 
been specially treated to be 
water-resistant. 


The Cuffs: The classic four- 

button cuffs with two working 
holes are part of the signature 

style. This jacket continues that 
tradition even though it is 

not a classic formal jacket. 
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Scion of the Corneliani 
family, Cristiano 
Corneliani 

explains why their ID 
Paddock Jacket is an 
informal piece which 
can become a formal 
jacket by detaching a 
small zipper. 

DHIMAN CHATTOPADHYAY 


The Pockets: For a jacket 
that can be worn to any formal 
occasion, the ID has an incredible 
nine pockets. There's space for 
the gloves, the smart phone, the 
palm top, the passport, 

visiting cards and any other 
documents you may be 
carrying, say on a flight. All 
but three of the pockets, 
however, are hidden on 
the inside of the jacket. 


The Clean Look: 


Once the informal 
part of the jacket 
has been detached, 
the ID has a neat 
look about it. 
Obviously, a lot of 
work has gone 
into the construc- 
tion of the jacket to 
ensure a hitch-free 
transfer from the 
nine-pocket look to the 
formal look. 


AVAILABLE AT: The Blues, G 13, 
South Extension 1, New Delhi 
Phone: 011-24648550 


The Informal The Formal 
Look Look 

This is a jacket that has a lot of Here’s the fun part. You 
attitude. Wear it with a T-shirt touch down at the airport 

or a cool Oxford white, a pair of and walk into the hotel. In 15 


jeans and sneakers, when you Let an expert tell you how a minutes, you have a confer 


are taking a long flight, attend- : ence to attend and you need 
ing a party or walking into the sports jacket can be worn to a a formal look. So, what do 
club. The jacket has nine pock- board meeting you do? Simply detach the 
ets—five of them on the inside, cotton vest that gives the 

for you to keep almost all your jacket the sporty look. Once 
essentials (a passport, the smart the vest is unzipped and de- 
phone, visiting cards, etc). tached, look at yourself in the 
You can also flip the collar of the mirror. All you need is a tie, a 
jacket up at an informal do or matching trouser and a black 
even use the detachable neck shoe and you're all set 

strap to protect against icy winds. 





















The ID l ic ket has all the 
attributes of a formal wear 


The informal look is sporty 


but practical shirt Rs 10,800 


Jacket Rs. 65,000 Tie Rs 5,300 


O 


Belt Rs 7,800 


Trousers Rs 16,600 


THE CORNELIANI 


CLUB 


They all swear : 
by Cornelian! MICHAEL GEORGE CLOONEY RUDOLPH GIULIANI — SEAN CONNERY FRANCESCO TOTTI 


SCHUMACHER 
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PAWAR 


DEEPAK G 


Chill Zone 


SKEWERED, 


SUCCULENT AND 
SCRUMPTIOUS 


Dreaming of those tender kebabs or chicken wings and 
steaks barbecued on charcoal? Put on your best dress 
and get behind the wheel. Let us guide you to some 

of the coolest barbecue joints around. RAHUL SACHITANAND, 
RITWIK MUKHERJEE AND ANUMEHA CHATURVEDI 


Taj Residency, Mahatma 080-66604444 Rs 2,500 12 noon-11.30 p.m 


Gandhi Road, Bangalore 


In its bid to be different from the rest 
of the crowd, Taj Residency has moved 
away from the staple fare of fried, fat- 
ty food served at most bars, pubs and 
lounge bars across the city. Its response 
to the overdose of homogenous cock- 
tail snacks is a teppanyaki, or Japanese 
grill, where guests can choose their sea- 
food, meat and even vegetables from 
fresh samples and watch being barbe- 
cued as they shoot the breeze. The tep- 
panyaki at Ice, the hip barbecue and 
bar at Taj Residency, is rather popular. 
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(approx.) 


Guests gather around a sizzling 
grill, watching food being rustled up 
as they decide on a barbecue of their 
choice. Order the NikuGo-Han, which 
is a choice of meat (tenderloin, chicken 
lamb or steak) in a teriyaki sauce. 
However, it’s not a for-carnivores-only 
carnival by any stretch; Ice also has 
some unusual vegetarian dishes, 
including hibachi (mixed vegetables in 
a vegetable sauce) and Gurin Pilsu 
teppanyaki (three types of mushroom 
in a vegetable sauce). 


NikuGo-Han and Gurin 
Pilsu teppanyaki 
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Sigree is a typical north Indian 
barbequing device—open grill and 
coal fired. And as the name 


suggests, it is a speciality barbecue 
restaurant. This latest offering from 
the owners of Mainland China, 
thrown open a couple of months 
ago, is already one of the most 
popular barbecue joints in Kolkata. 
The well-researched menu of 
Sigree includes Pukhtuni Shorba, 
Multani Chaat, Paneer Rawalpindi, 
Tandoori Chicken Peshawari, 
Gujarariwala Sheekh, Pathani Hing 


033-22517031/32 Rs 1,400+taxes 





Silver Arcade, J.B.S. Halden 
Avenue, Kolkata 


12 noon- 


(approx.) 11.30 p.m 


Kebab, Borderwali Machhli and 
Chaamp-e-Baluchistan. Don’t miss 
out on exotic starters like Dilliwali 
Tikki, Chutneywali Makai Sheekh 
and Jhinga Jaituni (prawns steeped 
in a marinade flavoured with fresh 
ginger, garlic and chopped olives 
and slow cooked in a tandoor). The 
chefs had been sent to London for 
special training on how to go easy 
on oil and fat content. The outcome 
is dishes like Bhunnawa Methi 
Machhli and Tandoori Bekti Masala. 
Apart from the food, it's the 
well spread out tables and the 
chilled-out ambience of the place 
that really attracts the discerning 
diner to this restaurant. Try it out. 


Borderwali Machhli, Chaamp- 
e-Baluchistan, Jhinga Jaituni, 
Paneer Rawalpindi 


VHVS VAGNINY 


Ansal's, Sushant Plaza, Ground 0124 4044574 
Floor, Block A, Phase 1, Gurgaon 


12:30-3:30 p.m. for lunch and 7:30-1 1:3! 


Rs 1,000+taxes (approx.) | 
p.m. for dinner 
browns, the place is the favourite 
haunt of techies, who usually come 
here for their team lunches 
Barbeque Nation has also just 

opened an outlet in Janak Puri, so 
you can check that one out as well 


Reminiscent of an English country 
home, Barbeque Nation is popular for 
its "live grill" concept, which the own- 
ers claim, is something that's unique to 
the restaurant. 

A charcoal grill is placed at the cen- 
tre of your table and the veggies and 
meats (90 per cent pre-cooked) of your 
choice are put on skewers to be grilled. 
Dips and marinades are placed on the 
side so that you can douse them in 
dressings of your choice. Order as much 
as you want to and finally (if you have 
any appetite left) move on to sample 
some of the buffet spread. Small 
avadhi naans, called Baby Gilaafi 
Naans, and tandoori specialities are 
also served with the barbecues. Done 
up in earthy colours like beiges and 


Barbecued Chicken Teriyaki, 
Lebanese Barbecue 
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Delights 


Wher not creating magic on the football field or 
u^ e-stepping raging bulls in the ring, the Spanish \ 
tek peat. ind out why. pximan cHaTroraDHYAY 


‘Columbus set out in search of India but discovered America instead. But for food 

he brought back a lot more than just the expensive loot. In his ship were potatoes, 
“bales gi to name a few items. Other Spanish conquerors obliged chefs as well, by 
to sugarcane, tomatoes and herbs from their conquests. Small wonder then, | 

netoday isa wonderful mix of herbs, fruits, vegetables, sea food and meat, which i 





zts from the Caribbean to Thailand and from Mexico to Northern Africa. 


The Coastal Divide 
Spanish cuisine varies radically as one moves _ 
inward from the coast. In the south of Spain, 
the coastal region is a seafood belt. Almost 
: == Catalan cuisine is more about keeping 85 per cent of the cuisine here is sea- 
Nora Pepper | ma ] tas! e ; th > bas X gredient intact," sa food-based and meat constitutes only. 

.. Josef Thomas Stork jve Che s D 15 per cent. But the ratio almost 
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The lamb in 
bread crust 
goes really well 
with a glass of 


red wine. 


Tortillas 





The Spanish ‘Dabba’ 
Indians are famous for carrying their 
own ‘dabbas’ while travelling and 
also for making a beeline for Indian 
restaurants when visiting foreign 
shores. But heck, the Spanish are 
no different. “It’s common to see a 
Spanish family refusing food offered 
on an international flight, opening 
their own lunch box and taking out 
tortillas. “Tortillas are our favourite 
fast food. And many Spanish 
` families carry tortillas with 
them while travelling to 
A foreign shores,” says Joseph. 





as you move just 100 km inland. The rea- 
son is that people prefer their sea- 
food absolutely fresh and would 
rather drive down for fresh sea- 
food than try it at a restaurant, 
which has to transport the fish. 
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eaded to the Spanish 
Riviera? An array of 
seafood dishes like 
Langosta a la Parrilla and 
Amanida await you. 
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Chocolate Mousse 


TODAY 


THE PERFECT SPANISH SUPPER 
Chef Joseph Recommends... 


The First Taste: Any good Spanish restaurant will 
have Coctel de Langosta—a lobster and exotic fruit 
cocktail with salt crystals, on its menu. We sampled 
this light and refreshing starter. To put it simply— 
it was divine. 


The Soup: Try a Sopa de Chicharo—a soup of 
spring peas with lemon grass and sautéed scallop. 
A Spanish classic. 


The Main Course: For the main course, the best 
bet would be something like a Pechuga de Pollo— 
chicken breast with pine nuts and foie gras crust 
on Tahiti vanilla. You can try an Almond Blossom 
Sorbet as an accompaniment. 


The Dessert: This is easy. Settle for a mouth- 
watering chocolate and extra virgin olive oil 
mousse with rosemary-marinated oranges. 


What to Drink: With most light appetisers, it 
would be safe to drink a Sauvignon Blanc and 
chef recommends a Torres Vina Sol. With the main 
course, he suggests red wine and plumps for 

the famous Marques de Riscal Reserva. 


Dinner should be the beginning 
of a great evening and not the 
end of it. So, we ensure a meal 
Is not too heaw on the stomach. 
But at the same time, it should 
leave you satisfied. 

Chef Joseph 


Total Recall 

The first item that comes to mind when one 
talks about Spanish food is probably Paella. 
Paella is a typical Valencian rice dish. The 
name means "frying pan" in Valencian (from 
Latin patella). Paella is usually garnished with 
vegetables and meat or seafood. The three 
main ingredients are rice, saffron and olives. 
It is believed that servants of Moorish kings 
created the rice dish by mixing leftovers from 
royal banquets to take home. 


MASTERCLASS 


Roulade of smoked salmon 
and goat cheese. 
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INGREDIENTS 

Smoked Salmon: 80 gms 

Goat Cheese: 80 gms 

Lemon: 1 

Chives: 5 strings 

Cream: 20 gms 

A few leaves of Belgian Endive 
Salt and Pepper to taste 


THE METHOD 

Put the smoked salmon slice on a 
plasti¢/cling film. Mix the goat cheese 
with lemon, chopped chive, salt, 
pepper and cream. Put the paste on 
one side of smoked salmon and 

roll it into a cylindrical shape. Press 
firmly to get even-shaped cylinder. 
Refrigerate for a couple of hours for 
the roll to become firm. 

Next, remove from refrigerator, 
cut in small cylinders of about 1v? 
inches and decorate with Belgium 
endive and chive. Serve chilled. 


btmore 


Spirits 


The Perfect Aperitifs 


You've probably tried Sangria—Spain’s staple punch for party 
animals. But good Spanish liqueurs are quite something else. We 
suggest you get your liqueur glasses out. 


PATXARAN: This 
sloe-flavoured liqueur, 
commonly drunk in 
Navarra in Basque coun- 
try, is made by soaking 
sloe berries, collected 
from the blackthorn, in an 
anise-flavoured spirit with 
a small number of coffee 
beans and a vanilla pod. 
It results in a light red 
dish-brown sweet liquid. 


HOW TO DRINK IT: It is 
served cold or on ice. 
WHEN TO DRINK IT: On a 
relaxed evening after a 
filling dinner. 


MANZANA: This greenish 
liqueur is made from wild 
apples and comes from the 
Basque region of Spain. 
The name manzana means 
apple in Spanish; and verde 
is Spanish for "green". 
Manzana contains around 20 
per cent alcohol. 

It is sweet and tastes like 
green apples. 





HOW TO DRINK IT: Straight 
WHEN TO DRINK IT: Any time 
of the day. 





CHINCHÓN: This is a kind of 


THE CLASSIC PUNCH 


SPANISH WINES 


What to Look for in 
Spanish Wines 


Crianza: 


anisette produced in the village 
of Chinchón, Madrid. A medium- 
grade distilled wine is first 
marinated with green anise seeds, 
and then is redistilled in copper. 
The result is a transparent liquid, 
free of suspended particles. 


Reserva: 


HOW TO DRINK IT: Traditionally, 
men mix it with brandy, calling it 
sol y sombra (sun and shade). 
WHEN TO DRINK IT: After lunch 
with a cigar or as a digestive, 
served at room temperature 
mixed with water or on the rocks. 


Gran Reserva: 
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The Making of a Durable Bond 





Murgh malai tikka 
and tangri kebab are 
heaven-blessed food 

matches for cham- 
pagne. Check out the 

ménage a trois the 
next time you visit a 
fancy Indian restau- 
rant—you'll become 
an instant convert. 
But don't extend the 
match-making to 
seekh kebabs. 
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henever | drink a Bollinger, as | 
did in very eclectic company not 
very long ago, | remember the 
famous line from the James 
Bond action flick, A View To Kill 
(1985): “Bollinger ‘75! | see you are a connoisseur, 
Mr Bond.” The sparkling wine owes a lot of its pop- 
ularity to endorsement by Commander Bond since 
it debuted in Live and Let Die in 1973. 

In the old Bond films, scriptwriters stuck with 
Dom Perignon, lan Fleming's favourite. But as | 
gathered a couple of years back from a Bollinger 
representative, the family that owns the sparkling 
wine knew Albert R. ‘Cubby’ 
Broccoli, the producer of all 007 
films up to Golden Eye, and he did 
them a favour. 

Bollinger, as a result, has ap- 
peared in 11 of the 21 Bond films. 
For those intimate with the posh 
secret service agent, this may not 
come as a surprise because only 
Bond could have settled for a 
champagne that sells for $200 a 
bottle in US market. 

As | sipped the newest La 
Grand Anne, vintage 1996, | could- 
n't help telling myself it needed 
time to be popped because it was 
still too tart. 

Lilly Bollinger, who was responsible for the 
champagne house's rebirth after the death of her 
husband, the founder's grandson, in 1941, is cred- 
ited with the most unforgettable paean to the 
drink. "I drink it when I'm happy and when I'm 
sad," she once famously declared. “Sometimes | 
drink it when I'm alone. When | have company | 
consider it obligatory. | trifle with it if l'm not hun- 
gry and | drink it when | am. Otherwise | never 
touch it, unless I’m thirsty.” 

No Frenchman can be as colourful, or as in- 
fluential as Odette Pol-Roger, wife of the grand- 
son of the Pol Roger champagne’s founder. Sir 


MAY 18 2008 





Right match: Order a Bollinger the next 
time you're at a fancy Indian restaurant 





Winston Churchill, it is said, fell in 
love with her after they met by ac- 
cident at the British Embassy in 
Paris in 1944. He became the cham- 
pagne's biggest customer, for he 
would sustain himself with Pol 
Roger and oysters as he stayed up 
all night to orchestrate Britain's 
campaign in World War Il. 

| know of people who don't 
share Churchill's (or Commander 
Bond's) enthusiasm for bubbles. 
They find champagne a tad too 
acidic and they regard its food ac- 
companiments—foie gras, caviar and cheese— 
as invitations to boredom. | can assure you murgh 
malai tikka and tangri kebab are heaven-blessed 
food matches for champagne. Check out the 
ménage a trois the next time you visit a fancy 
Indian restaurant—you'll become an instant con- 
vert. But be warned—don't extend the match- 
making to seekh kebabs, mutton boti kebabs or 
even chicken haryali tikka. The spicier the ke- 
babs, the rockier the marriage, and this leaves you 
with the prospect of an uneasy night. 





Sourish Bhattacharyya is 
Executive Editor, Mail Today 
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We met 

Moon Bum Shin, 
MD of LG 
Electronics in India, 
over drinks at his 
favourite haunt in 
Delhi. And we 
discovered a whole 
new fun side to 
this hard-working 
and extremely 
successful Korean. 


OF d Midh Wid WeEdUs . 

global electronics giant as 

the Managing Director of its 

Indian operations, Moon B. 

Shin surprises you when he 
says he hates being a “slave to 
technology”. 

Sitting inside a private room in 
the plush China Kitchen restau- 
rant at Delhi's Hyatt Regency, 
Shin says he doesn't under- 
stand why people have to 
look at e-mail or work on a 
laptop even on a two-hour 
flight. "I don't like that,” 
smiles Shin, who uses, 
rather predictably, an LG 
Shine phone. 

What he likes far 
more, though, is single 


Ido UUI dTTU IT m. IU A 


about it. "Any good whisky is meant 
to be drunk. We Koreans love to 
drink and must be one of the largest 
consumers of whisky. When | am in 
Korea, | meet my school friends and 
some 20-30 
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ot us go drinking and partying well 
into the night,” he laughs as he 
orders a double shot of JW Black (fol 


lowed by another) 


But we persist. What sort of a man 


iS this busy boss of a multi 

national giant? Which 
brand of suits and shirts 
does he like? What’s his 
favourite holiday destina 

tion? Does he eat only 
imported Korean food and 
water? 

Shin laughs out loud yet 
again (in fact, his laugh 
very spontaneous 1s quite 
infectious. It makes you 
smile anyway). “My wife 
tells me what brands are 
In vogue and picks them 
for me. | love Ferragamo 
shoes and Pierre Cardin 
shirts, though. My suits are 
ordered trom Korea and 
| wear a brand called 
Maestro,” he says 

As tor food, this ‘young’ 
man who does 100 push 
ups every day, loves all 
things Indian. His favourite 
haunts are Bukhara (at IT¢ 
Maurya) and Masala Art (at 
Taj Palace) in Delhi. He also 


digs Chinese food 
And, of course, whenever he finds 
time, he loves to travel. “Home is where 


the heart is, but I also love travelling to 


A PERFECT 
'MOONDAY" 


Hoe I^ T: He AKO doos 


almost twice as many 
push ups each 
morning. Go Ngure! 


5.30 a.m.: Wake up 
Do between 70 and 
100 push-ups. Then 
do spot jogging tor 
20 minutes 


Listen to muse 


7 a.m.: Cook a lovely 
breakfast. Switch 
on the washing 
machine. Asa 

stress buster, iron 
all clothes to 

be worn to work 


8 a.m.: Read the 
papers in the cat 
Arrive in office and 
start work 


6 p.m:. Leave office 
and curse the tratti 


7 p.m.: Receive 
quests from different 
parts of India and 
abroad. Discuss bust 
ness with them over 
dinner and drinks 


10 p.m.: Reach 
home. Get things 
ready tor the next 
day Sleep 


lapan. I love the mountains there, the 


pure oxygen that you can 
breathe. | also have a soft 
corer for places that have 
hot springs. A dip there 
can make you healthier. | 
want to stay forever young 
you see,” he jokes, adding, 
"ot course, | love to drink 
even on holidays.” 

He also plays golf 
whenever he gets time 
(he has a handicap of 14). 
"Next weekend, let us 
meet for a round of gg 
in the morning. Then) 
can chat over drinks,” he 
suggests. That's ok, | tell 
myself, | can still be home 
by lunch, just as Shin con 
cludes his sentence: “And 
we can finish off with din- 
ner and a tew drinks.” 

Over a 100 push-ups, 10 
hours in office, a few more 
discussing business, several 
rounds of single malt and 
golf — life at 54 is exciting 
for Moon B. Shin 











INSIDE TRACK 


Moon Bum Shin wasn’t born 
with a silver spoon in hi: 
mouth. Here's stuff you 
would never get to know 
about this affable Korean 


Born: In Chosuna, a seaside 
village near Pusan, in 1954 


Family: Wife and two 
children. Son works in LG 
daughter is on a break from 
work. Shin lives alone in Delhi 


Education: Ajou Institute of 
Technology, Seoul, with a de- 
gree in mechanical engineering 


First job: In 1978, as a: 
engineer for Hyundai in 


Seoul 


First salary: Roughly $220 
per month 


Music: Korean pop. Grew up 
listening to Neil Diamond 


Film: Gone With The Wind is 
an all-time favourite 


Hobbies: Golf, gymnastics and 
chatting with friends (of course, 
over several rounds of drinks) 


Food: Chinese and Indian 


Drink: Anything that says 
‘whisky’ on the label 


Best advice to colleagues: 
No control is best control 


Personal mantra: Work hard, 
value your friends and take 
active part in sports—these 
are the three best ways to 

stay happy 
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This is the land of the Khmer Rouge and the backdrop 
of movies like Apocalypse Now. But Cambodia also 
boasts some of the world's largest temples. kusHAN MITRA 
went on a magical journey. 


nce home to the greatest 

civilisation in Indo-China— 

that of the Khmers— 

Cambodia's recent history 

can only be described as 
tragic. Throughout the latter half of the 
20th century, the country was torn apart 
by foreign powers, the French, the 
Americans and finally the Vietnamese. Of 
course, between 1975 and 1979, the 
country created its own tragedy as the 
Khmer Rouge regime ended up killing 
1.5 million Cambodians in four years— 
among the most horrific example of 
state-sponsored genocide since Mao's 
Cultural Revolution. 

But the reason | wanted to go to 
Cambodia was not because | wanted to 
visit the scene of a gigantic crime against 
humanity, but because | wanted to see 





the world's largest temple, a pinnacle 
of Indo-China's Hindu civilisation— 
Angkor Wat and the surrounding tem- 
ples in the ancient city of Angkor Thom. 
If you do visit Cambodia, don't just 
read a guide book. Read Amitav Ghosh's 
brilliant short non-fiction collection, 
Dancing in Cambodia, At large in Burma 
and particularly the chapter, Stories in 
Stone, which talks about the temples 
and their significance to Cambodia. 


GETTING THERE 
It is easy enough to get to Siem 
Reap city (5 km from Angkor s4 
Wat), if you fly from India S 





+799 
via Bangkok, Kuala 


Lumpur or Singapore. ^. 


If you are feeling 
brave, you may decide 






to make the 300 km journey overland 
from Bangkok. The Bangkok-Siem Reap 
sector is serviced by only Bangkok 
Airways, which charges a bomb for the 
very short flight. Expect to pay in excess 
of 10,000 baht (around Rs 13,000) for a 
return ticket. 

If you decide to go overland from 
Bangkok, you will end up saving money, 
but be warned that even though the dis- 
tance is only 300-odd kilometres, you will 
spend the greater part of the day travel- 
ling. My advice: If you |. 
have the money, fly. — ess, 


- 







Angkor Wat as viewed from the east 
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- The impressive Bayon Temple i is in danger of collapsing) 1 


; 4 : V fis 
1 Ca amt ;odie | has a very simple visa-on- 
al EUM | proceduri . You will need to 


ave a passport photograph and $20 
pw - (Rs 800). If you have made a booking 


| .. in advance, chances are that the hotel 
will have organised a pick-up from 
the airport. It takes around 10-15 
minutes to get into Siem Reap town 
from the airport. 


L LI 


The US dollar is pretty much the de 
facto currency in Cambodia. 
Everywhere you go shopkeepers ask 
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for "doh-lah". You will, however, 
always get change back in Cambodian 
riels. Cambodia also does not have a 
mint, so there are no coins and the 
currency does not have decimal notifi- 
cation. The lowest note is 100 riel and 
the highest note 10,000 riel. The official 
exchange rate is around 3,750 riel to a 
dollar, but the street exchange rate, 
the one that matters, is around 4,000 
riel to a dollar. So, you can assume that 
one rupee is equal to 100 Cambodian 
riel. It would be prudent to carry a lot 
of small denomination dollar bills—$1, 
$5 and $10 bills when you visit. 









Staying There 

Siem Reap is unmistakably a tourist 
town. There are more than 80-odd reg- 
istered hotels, most of which have come 
up in the past five years and have the 
term "Angkor" somewhere in their 
name. There are several reasonably 
priced places to stay. | stayed at a place 
called City River Hotel, pretty much 
bang in the middle of town. It cost $40 
a night, including taxes with breakfast 
thrown in for a single room. The room 
was clean and comfortable, the bath 
room had a bath-tub and the hotel 
had a swimming pool. There are a host 
of boutique properties in Siem Reap 
such as the Pavilion Indo-Chine with 
private villas starting at around $50-60 
a night as well as luxury 5-stars with 
rooms well over $150 a night. 


Siem Reap is full of small affordable hotels 
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WHAT TO SEE 


Angkor Wat 

A day pass to the Angkor Archaeol- 
ogical site will cost $20 (Rs 800) per 
person, and the complex is open from 5 
a.m. to 5 p.m. on most days. You can 
also get three-day and one-week passes. 
A three-day pass would be recom- 
mended if you have the time and will 
allow for short four-hour visits and also 
allow you to catch some of the smaller, 
further-out temples. 

Nothing in the world, no matter 
which books you read and TV pro- 
grammes you watch, can prepare you 
for the massive scale of the Angkor Wat 
temple itself. When it was built in the 
early 12th century by Khmer ruler 
Suryavarman Il, the temple enclosed a 
space of 203 acres and was built as a 
shrine to Vishnu. Age and Cambodia's 
bloody recent history have taken their toll 
on the temple and much of the elaborate 
stone work has eroded away. The five 
shikharas (towers) of Angkor Wat are 
not open to the public and there is also a 
lot of restoration work going on across 
the complex. 


Bayon 

After Angkor Wat, the most famous tem- 
ple is that of Bayon, which was built by 
Jayavarman VII, a ruler modern Khmers 
consider their greatest king. Bayon is be- 
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ing restored by the Japanese govern- 
ment but the temple is in a very 
precarious position. The giant central 
tower is already eroded away, and may 
not remain for long. If you have to visit 
this beautiful temple, do so as soon as 
possible. 


Ta-Keo 

After visiting several small temples, | 
went to Ta-Keo temple, which is ex- 
tremely small. Like South Indian tem- 
ples that have steep staircases, the 200- 
plus stairs you have to climb to get to the 


: zl a uo 
Ta Prohin 20^ in the jubgle 
s TOU, 3" 


"ln s 
m 





The steep climb up the steps at Ta Keo 





top of this temple are angled at almost 
60 degrees. Not only do you need a good 
deal of energy to climb (I had some fresh 
coconut water before climbing, for sus- 
tenance) but you need good footwear, 
too. This is not a recommended climb 
for travellers with children or for older 
people. 


Ta Prohm 

This temple is actually being restored 
with the help of the Archaeological 
Survey of India (ASI). It is believed that be- 
tween 1750-1800 AD, the entire com- 
plex of Angkor was “given up” to the 
forest and this site proves that. The task 
before ASI is massive as large trees have 
taken over the temple and now literally 
hold it in place. It is in a state of disrepair. 
But almost hidden by trees, this temple is 
indeed a sight to behold. 


EATING OUT 

Are you a traveller who can't live without 
Indian food? I noticed an Indian restau- 
rant called Kamasutra on Pub Street op 
posite Siem Reap's old market. But try the 
local cuisine as well. Khmer food is very 


much like Thai food, albeit a bit more 
delicate and lacking the Thai penchant 
for prawns. There are very good and 
affordable Khmer restaurants in the Old 
Market, where a meal for two will set 
you back by only $6-10 (Rs 240 to Rs 
400). There is also the rather fancy 
Angkor Mondial restaurant near the 
main bridge where you can catch a buf- 
fet dinner (including local food) and a 
traditional dance performance for $12 (Rs 
480) a head, but the show starts at 
7 p.m. sharp, so don’t be late. 


NIGHTLIFE 

The Old Market area and the surround- 
ing streets, including Pub Street, have 
a lot of lively bars and clubs, most of 
which shut around midnight. If you want 
a drink, beer costs one dollar a can and a 
glass of vodka around two dollars. | par- 
ticularly liked the expatriate-run The 
Warehouse opposite the Old Market. 
It's a really cool place where you can sit 
back and relax over a drink. 


WHAT TO DO 

If you have a day to spare, do take time 
to visit the newly-opened Angkor 
National Museum on the edge of town. 
This brilliant new museum has antiquities 
from all periods of Cambodia's history, 
including several Hindu deities as well 
as a huge hall explaining the history of 
Angkor Wat. 

If you want to shop for souvenirs, 
visit the Angkor Night Market or the 
Old Market itself. Remember, you have 
to negotiate. T-shirts should not cost 
more than two dollars and you can get 
some really good deals. 
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A 10th century 
Ganesha at the 
Museum 


Snake wine: 
A Cambodian 
speciality 
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HOW TO GET THERE 

Bangkok Air (Bangkok), Silk Air 
(Singapore), Air Asia (Kuala Lumpur) 
all fly to Siem Reap. You can also go 
overland from Bangkok 


WHERE TO STAY: 

Raffles Grand Hotel d'Angkor 
PRICE: $400 (Rs 16,000) /night 
upwards 
http://siemreap.raffles.com 


FCC Angkor 
PRICE: $100 (Rs 4,000) /night upwards 
http://Awww.fcccambodia.com 


Monarch Angkor Hote! 
PRICE: $75 (Rs 3,000) /night upwards 
Best Time to Visit: October to March 





BANHART 


The poster boy of the indie-folk 
scene, Banhart is easily the "freaki- 
est” of the lot. Boasting of a rich 
beard, the likes of which have been 
seldom seen since the ‘70s, he is also 
a deeply eccentric young man who 
can irritate with his mannerisms on 
one song only to deliver an emo- 
tional stunner on the next. A Texan 
by birth, he settled in New York 
where he recorded his first album, 
the eerie, disembodied Oh Me Oh 
My in 2002, which firmly established 
him as a musician with a unique 
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A REPUBLIC OF 


It has been decades since folk songs were a force 
to reckon with in popular music. Now, they are 
seeing a huge revival with a clutch of compelling 
albums from some very “freaky” people. We take 
a look. BIBEK BHATTACHARYA 


olk music is people’s music. It is music about memories, old stories and 
unforgettable characters. Yet, more than any passing fad, folk music provides 
a vital continuity from then to now to hereafter. Perhaps it is this timelessness 
and the inherent simplicity of a musician and his instrument connecting the 
ethereal with the worldly that makes it so vital. As it was true of Bob Dylan, 
Fairport Convention, The Band and The Grateful Dead in the ‘60s, so it is true of another 
bunch of musicians like Devendra Banhart, Joanna Newsom and the Espers—names that 
you might not have heard. Why? Very simply because they're all independent 
artistes—staying away from big labels and remaining fiercely unconventional. After the 
hey-days of folk rock in the early to mid-70s, such music went quietly underground, 
swept off the pages by disco, punk and later, electronica. A revival was on the cards. 
And slowly, this has come to pass, starting in the ‘90s, with such gifted singer-songwriters 
as Elliot Smith, who's lo-fi songs, as on his self-titled sophomore album, influenced a 
host of musicians to unplug the electric quitars and do some soul-searching. The 
rediscovery of the haunted genius of Nick Drake played a crucial role, as did the 
consistently brilliant music of low-key stylists like Animal Collective. 
All these diverse strands came to a head this decade as the folk revival started 
realising its dormant potential. 


voice and vision. Influenced by Drake the dark Long Haired Child and the 


and the Brazilian folk singer Caetano 
Veloso, the slow-burning album gar- 
nered immense critical acclaim on the 
strength of songs like the stream-of- 
consciousness Nice People and Hey 
Miss Cane. In many ways, however, 
the folk scene only really arrived via 
his sophomore album Cripple Crow, a 
long 22-song set that again received 
rave reviews and actually sold by the 
cartloads, catapulting Banhart to star- 
dom. His musical palette had matured; 
so along with the acoustic songs came 
newer, more band-oriented songs like 


psychedelic / Fee/ Just Like a Child. 
Late last year, his new album, Smokey 
Rolls Down Thunder Canyon, was 
released. Musically in the same vein as 
Cripple Crow, and recorded in LA's 
Topango Canyon, it is a remarkably 
mature record with autumnal pianos, 
inventive guitar playing and soulful 
lyrics. Check out Seahorse, Rosa and 
Cristobal, which is sung in Spanish, his 
native tongue. 


Hear Devendra Banhart on 
www.myspace.com/devendrabanhart 


JOANNA 


allemusic is primarily about 
y stories, stories that 
attend the borders between 
the personal and the univer- 
sal. And none of the new folk 


luminaries tells better stories 
than the Californian harpist 
and singer-songwriter Joanna 
Newsom. Here's an example. 
On her second album, the 
eerie Ys (pronounced eees), 
there's a song, Monkey and 
Bear. Through a beautifully 
realised allegory of a greedy 
and possessive monkey and a 
caring bear, Newsom tells a 
true story of the exploitation 
inherent in any relationship. 
It’s a true story not only be- 
C it's inspired by her own 
i S also because it’s the 
t of experience. And 
therein lies the 26-year-old’s 
greatest strength. Her words 
and music conjure up a lost 
world that is also compellingly 
rooted in the here and now. 
Newsom first shot to fame 
with her debut album, The 
Milk Eyed Mender, in 2004, a 
collection of strikingly origi- 
nal, dreamy songs that show- 
ed her penchant for blue- 
ss music and Appalachian 
k on tracks like This Side 
Of Blue and Peach, Plum, 
Pear. Touring to great 
acclaim, she became the 
folk goddess to Devendra 
Banhart’s wild-child. Her 
immense songwriting talent 
and adeptness at orchestra- 
tion ensured that Ys 
became the masterpiece 
that the genre demanded. 





Hear Joanna Newsom on 


anna-nevwsor;n.com 








ESPERS > 


In his seminal book, Invisible Republic, writer 
Greil Marcus draws striking parallels between 
the rich tradition of American folk music—blues, 
bluegrass, gospel and old-time minstrelsy—docu- 
menting the inner life of a nation and Bob 
Dylan's songs, especially on The Basement Tapes, 
which he recorded with The Band. Peopled by an 
alternative society of outlaws, conmen, travel- 
ling musicians, pastors, Eskimos and gunslingers, 
Marcus named the tradition Weird Old America. 
Taking a note out of that book and that music, you could call the music the Espers maki 
the “Weird New America". Formed in 2001, this Philadelphia-based sextet started life a: 
a trio, releasing its eponymous debut in 2004 with haunting songs like the autoharp 
driven Flowery Noontide or the Fairport Convention influenced Voices. The band's suc 
cess at making songs sound timeless—or at least like modern interpretations of old tolk 
tunes—continued on its second album //, with songs like Dead Queen, which sounds like 
Elizabethan baroque or Widow’s Weed and the hypnotic Mansfield and Cyclops. Unltk« 
the band's fellow folk travellers, Espers' music is rooted more in the English folk must 
canon, but you can hear influences as far removed as The Velvet Underground, espe- 
cially in the carefully constructed string sections and excursions into avant garde noise 
On top of it all, the Espers possess two outstanding singers in Greg Weeks and Meg 
Baird, who keep the band's sonic explorations rooted with perfect vocals. And for al! 
the folky trappings, Espers' music is a melodious yet menacing swirl of sound 





Hear the Espers on www.myspace.com/espers 





SERVICE WITH A SMILE 


ive star hotel rooms in Bangalore touch 

$500 a night. ‘Business travelers have 

nowhere to stay in Mumbai’. “Gurgaon 
needs another 500 rooms for the business tourist.’ 

With headlines like these making their way to 
news about realty and the hospitality industry every 
day, it was obvious that business travelers from 
across the globe, traveling to India and its vibrant 
new economy, would soon need an alternative to 
overbooked and overpriced five star hotels. Enter 
the serviced apartment, for long a staple of the 
hospitality industry of cities such as New York, 
Singapore and London and now making inroads into 
Indian metropolises. 

According to Wikipedia, a ‘serviced apartment 
is a type of furnished, self-contained apartment 
designed for short-term stays, which provides 
amenities for daily use’. The concept gained ground 
in the West in the 70s and 80s, when rising costs of 
hotel rooms forced travellers to big cities to find 
alternatives. Serviced apartments became popular 
among families that were moving cities too, as a 
nuclear family could comfortably occupy these 
apartments till more permanent living arrangements 
could be made. 

Business travel is booming in India too. Some 
sources claim there is an annual increase of around 
30 per cent in the number of executives traveling 
to Indian cities, either from other cities within the 
country or from abroad. Also, middle management 
has expanded in most companies, necessitating 
comfortable, if not luxurious, accommodation for 
them when they travel. 

But even with an increase in the number of five 
star and business hotels in metros, room availability 
remains a problem and room tariffs can go as high as 
Rs 20,000 per night. Along with this, job relocations 
have become much more common. All these factors 
have led to the boom in the number of serviced 
apartments in metros, believe experts. 

Says lrene James, a Mumbai-based former 
executive assistant who started her own serviced 
apartment chain, Corporate Shelters, in Mumbai, 
"| saw that companies were concerned about rising 
hotel costs and were eager to cut down on it. This 
made me believe that well-run serviced apartments 
were the need of the hour. " 

The cost difference is quite considerable, 
for service apartment charges are much lower. 


While studio apartments - single room ones - cost 
between Rs 3000 to Rs 4000 per night, two and 
three bedroom apartments will set companies 
back by anywhere between Rs 4,500 to Rs 8,000 
per night. Not cheap, but compared to five stars 
it's almost a bargain. 

The market for serviced flats is constantly 
on the rise. According to a 2005-06 survey, the 
occupancy rates in the serviced apartment 
category stood at 74 per cent. A study done by 
real estate consultants Cushman and Wakefield in 
2007 clearly indicates that the numbers have gone 
up to over 90 percent now. 

Another survey shows that interestingly, in 
metros, 12-18 per cent of the hotel business is 
for extended stay, that is beyond two weeks. For 
executives traveling on extended projects, serviced 
apartments prove to be much more comfortable than 
hotels. "| feel much more relaxed in an apartment 
than a stuffy hotel room," claims Shantanu Mitra 
who recently traveled to Bangalore for an IT project 
that lasted well over a month. "My family, including 
my two kids, could come over and stay on weekends, 
and we didn't have to worry about paying for an 
extra room as | was staying at a well-appointed two- 
bedroom apartment." Besides that, Mitra's wife 
Gayatri could rustle up home food in the kitchen 
that came equipped with everything from pots, 
pans, knives and crockery to a microwave oven and 
food processer. 

Being able to do your own thing is the best part 
about staying in serviced apartments, says Manika 
Sundaresan, a busy banking executive who often 
has to travel on work. "| can just heat up some 
soup if | don't feel like eating or | can call friends 
over and order in," she says. Is she worried about 
security? No, she says, as most of these apartments 
are provided with round-the clock security and no 
stranger can just walk up to her apartment. 

Besides these facilities, most serviced apartments 
also provide high speed broadband Internet, 
housekeeping and cleaning services (just like a 
hotel), laundry, car rentals and drivers, airport pick- 
ups and drops, room-service of food, 24-hour power 
back up and access to club house, swimming pool, 
gym etc. 

Says Nagesh Alegowda, one of the partners of 
Apartotel in Bangalore, "The facilities one gets at a 
well-run serviced apartment are quite close to what 


Corporate Shelters Serviced Apartments — 


Mumbai 


e Fully furnished 2/3 bedroom 
apartments 


e Air-conditioned bedrooms 


Bed linen and towels as per hotel 
standards 


e Fully equipped kitchen with 
microwave, refrigerator, necessary — 
utensils, cooking gas 


e Complimentary breakfast and 
dinner on request 


e Internet/Wi-fi access 
e 24/7 gated security 
e Swimming pool and clubhouse 
facilities 
« All major credit cards accepted 
www.corporateshelters.com 








you would get at a hotel.” Alegowda, who decided 
to start Apartotel serviced apartments in the city 
when he heard of people putting up in Mysore and 
coming to work in Bangalore because of the high 
room tariffs in the metro, claims operators of 
serviced apartments can keep costs low because of 
lower overheads than hotels. 

Since these apartments mostly cater toa particular 
location in a city which might be close to a certain 
business area, they don’t necessarily have to be 
located in the central business district where costs 
are exorbitantly high. Service apartments also save 
on overheads like running four or five restaurants 
that any self-respecting five star or even three-star 
hotel feels bound to. Mostly, guests are satisfied 
with a dining hall which can supply home-cooked 
food or even menu cards of restaurants located in 
the neighbourhood. 

According to most operators, guests at service 
apartments mostly arrive through an arrangement 
with the company. Apartment owners contact the HR 
or administrative departments of corporate houses 
and pitch for short or long-term employees’ stays. 
This arrangement also benefits the companies. "Five 
star hotels are prohibitively expensive and it’s also 
not possible for a company to maintain guest houses 
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Premium service Apartvments 
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in big cities throughout the year," says Dipti Mishra, 
an admin executive with an IT MNC. 

Just like there are various classes and star 
categories in hotels, with the erowth in the service 
apartment industry various segments have sprung 
up. While some are basic and functional, just 
providing comfortable rooms maybe room-service 
thrown in, some may go the luxury way. The 
luxury apartments are mostly aimed at high-level 
executives and foreign employees on long-term 
projects in India. They could charge anywhere up 
to Rs 8,000 per night. 

As far as changes are concerned, this particular 
hospitality sector is set to get more organized and 
grow by as much as 30 to 40 per cent in the next few 
years, say experts. "There is tremendous growth 
potential in this sector," says Stefan Eric Erasmus, 
who owns and runs the property Corporate Suites in 
Bangalore and is expanding in a big way. 

"Also, | foresee a problem for one-off apartments 
in residential complexes. Exclusive gated properties 
with just serviced apartments is the way of the 
future," adds Erasmus. 

A home away from home - that is exactly what 
most serviced apartments in the metro cities aim to 
become over the next few years. 

















APARTOTEL 

No. 10, 2nd A Main, 
Chandrareddy layout, 
Koramangala 4th Block, 
Bangalore - 560 037 

Ph : +9180 2550 2200 / 5588 
e-mail : info@apartotel.in 
www.apartotel.in 





Located in a prime & peaceful location these 
18 luxurious Studio Suites have been exquisitely WHERE 


designed and custom decorated to suit “your DESTINATION 
needs”. Ideal for independent corporate travellers 


seeking high quality accommodation within a budget MEETS THE 
and a decent accessible location. 
RAINBOW 


Facilities include : 
- Wi Fi connectivity - Electronic safety deposit lockers + Butler service Concierge in house laundry 
DVD Player: Mini bar * Satellite TV: Direct dial + Pool Table : Restaurant» Room Service - Lift 
Terrace party area + 24 hour security: 24 hour power back up - 24 hr check in and check out 


Corfo 
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: ‘Krishna Residency "&h Block Cross, 80 Feet Road, Koramangala, Bangalore 34 
Sno. Ph: 0100999) 414612, Fax : 40108966, Mobile: 9900583949, e-mail :corporatesuitesinc(gmall.com 











Wanderlust 
In a Neat 
Package 


Planning a trip and can't 
find a place that is perfect? 
Things have just got 

easier. Buy this book now. 
DHIMAN CHATTOPADHYAY 
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ow often have you started planning a holiday some- 
where in India only to find that most packages on offer 
do not measure up to your specific needs? Luxury tour 
operators and even star resorts offer you beach vacations 
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VISIT PEMAYANGTSE | 
MONASTERY. WHICH 
NAS THE FINEST 
VIEWS OF THE 
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and adventure breaks. But what sort of an adventure? 
Is there a holiday for a food lover? Or for someone who is 


a loner? 

India Today Travel Plus's latest offering: 500 
Romantic Holidays (in association with LG Mobile), 
answers many of these queries successfully. From 
adventure holidays to breaks for beach freaks and 
even holidays to tingle your culinary buds—there's 
something for everyone in locations spread across six 
countries—india, Bhutan, Nepal, Myanmar, Sri Lanka 
and Tibet. 

The book is divided into 10 sections catering to 
the discerning traveller. It tells you what to 
do and what to see while staying at any of the 500 
luxury resorts as well as basic details like how 
much a night's stay costs. Each hotel also gets a 
rating on its "romance quotient". It tells you 
what's the most romantic thing you can do when 
staying there. 

For instance, loners are lured to, among other 
places, the Java Moon Villa in Colombo, Sri Lanka 
(page 173) where you are advised to take a row 
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vHotels, spas, camps, cruises 


e Honeymoon ideas 
Descriptive listings 


boat from your private pier and head off to the lake for a 
starry ride. For nature lovers, the House of Shambala in 
Lhasa, Tibet (page 198) is positioned as a place where you can 
relax in the Meditation Tea Terrace with a flaming Dakini 
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(lassi, cointreau and rum) and stare for hours 
at the north face of Mount Everest. 

There are a host of holiday destina- 
tions, too, for idlers, culture vultures, 
shopaholics and foodies. For confused 
souls, the book has a fun quiz at the 
beginning. Answer the questions truth- 
fully and you will know where you ought 
to be headed. 

Complete with contact details and 
photographs of the locations—this is cool 
reading material when planning a holiday 
or going on one. And hey, even if you are 
not set on a luxury vacation right now, 
day dreaming about these fabulous places 
is reason enough to grab a copy now. 


500 ROMANTIC HOLIDAYS India & 
Around—Bhutan, Myanmar, Nepal, 
Sri Lanka, Tibet. 

Price: Rs 199 

Pp: 320 


Adventure, beachcombing, foodie breaks, 
cawe, shopping, nature... and much more! 


“Kodak 








hunni.. 
HOME IS WHERE THE THEATRE IS! 


pe home the ultimate theatre! Whether youhave of UK; Focal of France; Polk Audio and NetStreams 
a dedicated home theatre room or are looking of USA; They also have their own range of Home 
at a system for your bedroom, study, bathroom, Theatre speakers. 

drawing room or your lawn, PRO FX has it all. They From offering you the finest technology upgradable 
are 'The Home Theatre Specialists'. electronics TO giving you speaker options that let 


PRO FX is a premium 
audio company and a one- 
stop destination for HiFi, 
home theatre and home 
automation solutions. Their 
single mission is to bring 
togetherthefinest individual 
pieces of audio-video 
equipment and orchestrate 
them for your listening and 
viewing pleasure. They 
approach their job not from 
what they have to sell, but 
from what and how you like 
to hear and see, to give you 





you go big, go in-wall, go 
on-wall or go completely 
invisible TO letting you 
control music in any room 
from anywhere in the house, 
PRO FX's internationally 
trained engineers will 
implement all this and more 
into reality. 

Apart from an impeccable 
rangeof brandsandselection 
of products, they also 
offer acoustic consultancy, 
interior design and nation 
wide service support. 


a solution that will meet or exceed your dreams. PRO FX is retailed at company owned showrooms 

To offer these complete world-class solutions, and through select dealer counters in all major 
PRO FX has partnered with internationally renowned markets across India. For more information please 
brands such as Denon of Japan; Chord, KEF and QED log in to www.profx.com 








Get into Shape with Power Plate 


Madonna owes her wonder figure to it. Sadie is its fan. The Russian cosmonauts used it in outer 
space and now you can enjoy it in the peace and calm of your own home. 


fter creating waves in more than 50 coun «aid speedy recovery and regeneration of dam 
tries, Power Plate is introducing the cutting aged tissue 
edge technology - the Advanced Vibration 


Technology™, to India. This multi functional "We're thrilled to introduce the Indian health 
machine is rapidly capturing the attention of health and fitness community to the wonders of this in 
& fitness professionals, elite athletes and credible machine. Power Plate allows you to Be 


lieve in Yourself and to Believe in the Potential 
for change", says Mr. A.K.Dewan, CEO , Power 
Plate India. 


famous celebrities around the country. 













Power Plate® is the industry leader in 
three dimensional Advanced Vibration 
Technology™ Power Plate machine works 
because it naturally activates reflexive mus 
cle contractions and 15 minutes on the ma 
chine, three times a week, can help you to: 
» improve muscle strength 
e increase bone density 
» enhance flexibility 
e increase performance 
e reduce cellulite 
e increase blood circulation 


Power Plate machine can be used as a stand 
alone machine or as a pre and post workout 
complementary to traditional strength train 
ing. The price range at which Power Plate mod 
els are available varies between 1.5 lakh to 5.75 
Lakh and is available in India in Delhi, Mum 
bai; Bangalore, Pune, Ahmedabad, Chen 
nai, Ihdore, Ludhiana, Jaipur, Jodhpur, 
Panjim, Lucknow, Gurgaon, Ghaziabad, 
Hyderabad and Kolkata. 


btmore 


Locomotion 


during your wild, younger days 
gathering rust in your garage now? 
You could get it modified into 
into a head-turning, funky piece of 
machinery once again. 


| s the Royal Enfield Bullet you bought 


The Transformation 

Bike modification is not confined to only 
using snazzier lights or putting alloy 
wheels. It is about giving your Bullets, 
Yamahas or Suzukis a different look by 
changing the design of the bike. 
Imagine a new-look bike with an extra 
silencer, bigger and wider tyres, an 
elongated handle bar with a downward 
bend, a new shock absorber, hand- 
stitched leather seats, chrome fuel tanks, 
longer leg guards, improved air filters, 
performance exhausts and other 
changes. Sounds cool, uh? 











MODIFICATION COST 
Rs 2.5 lakh 


The Choice You Get 

In case you don't want a complete 
modification, you can go for a partial 
one as well. In a partial modification, 
only certain parts are changed. For 


instance, increasing the wheelbase MODIFYING A BIKE MAY COST MORE THAN ITS 
creases gp ORIGINAL PRICE BUT WHAT YOU GET IN RETURN IS 


that also decreases the average fuel 


consumption oe MEM MM A STUNNER WITH LOADS OF ATTITUDE— A MEAN 
transformed to give itthe look specified MACHINE YOU WILL BE PROUD OF. 
by the customer. So if it’s a Harley 


Davidson lookalike you want—you will 
get exactly that! 


MANU KAUSHIK 
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PREVIOUS AVATAR | 
Royal Enfield Bullet 535cc 





: Modified side panels 


iibris. "or 
e WHAT'S NEW: 





: Crafted fenders, front and rear 
: Redesigned fuel tank 

| Hand-stitched seat 

6-layer paint job with hand 





painted graphics 
Customised handle bar 


Handcrafted headlamp and 
turn indicators 


Large size tyres (300 mm at the 
rear and 120 mm at the front) 


Front & rear wheel custom 
disc brakes 


Retrofitted self-start function 





Bring on the Bikes 

The bikes that usually come in for modification 
include Royal Enfield Bullets, Yamaha Enticers, 
Bajaj Avengers, Yamaha Eliminators, Bajaj 
Pulsars, Hero Honda Karizmas, Suzuki Fieros, 
besides, of course, older models of many 
international bikes. Generally, it takes about 
30 days for the workshop to give your old 
machine a new look. 

Manmeet Rattan, owner of Dream Riders, 
one of Delhi's best-known bike modification 
workshops, says: "People generally come to us 
when the bike is old and they want to give it a 
new look. They want us to change the tyres, 
put disc brakes, a bigger fuel tank, aluminium 
handlebars, designer gear and racing handles 
Recently, we put car radial tyres in a Bullet 
that gave it a 'chopper' look and at the same 
time made it safer for the biker." 


We Saw It from Up Close 

We went to the workshop to see closely 
how the modification work was done. A 
look at some of the finished products gave 
us a fair idea about the amount of work 
and creativity that went into each 
modification. We saw a 2004 model 535c 
Royal Enfield Bullet that had been 
transformed into a beauty. Barring the 
engine and chassis of the bike, everything 
else had been modified to give it a lean, 
hungry look. And to top it all, it had a self 
start function and a five-speed gearbox 


The Cost Factor 

Transforming your old bike into something 
like the Royal Enfield Bullet that is described 
above, comes at a price. On an average, 

a full modification can set you back by 
between Rs 1.5 lakh and Rs 5 lakh, depending 
on the kind of changes you desire. There's 

no upper limit, since the price depends on the 
kind of accessories you plan to install. The 
good news: all these modified bikes come 
with a 6-month warranty. 


: WHERE YOU CAN GET IT DONE 

| Dream Riders, B-11, Phase-ll, 

: Mayapuri Industrial Area, New Delhi. 
: Contact 093500 27739 


Website: You can also order bike 
modifications online by logging on 
to www.dreamriders.co.in 
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Column 


YOGENDRA PRATAP 


Some Myths About Technology 





If you have a car 
with ABS, you 
can brake with 
all your might 
and steer the car 
at the same 
time—something 
that would not 
have been 
possible in a car 
without ABS. 
Air bags also 
make you safe 
but can also be 
lethal. They do 
not make you 
safer if you 
aren't belted in. 
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was just reading in a leading car magazine 

about one of the editors remarking how ABS 

on his car was a big boon on a drive, especially 
when he had unmarked speed-breakers com- 
ing his way at 100 kmph. 

And that just goes to point at the myths that 
are prevalent about new technologies as they 
slowly establish a foothold in the country. ABS 
will not miraculously stop your car quicker or in a 
shorter distance so as to prevent your car from 
going over the speed-breaker at high speed. There 
is no guarantee that an ABS-equipped car will 
stop in a shorter distance than a 
car not equipped with ABS. What 
ABS will definitely do is to prevent 
the wheels from locking up i.e., in 
simple language, prevent the 
wheels from coming to a stop 
before the car has actually come 
to a stop. 

So, what does ABS actually help 
you with? It gives you steering con- 
trol under hard braking; something 
you lose when the wheels lock up. Wear 
Imagine a situation where a man 
starts crossing the road in front of Brake 
you as you are approaching him 
at 100 kmph. You hit the brakes 
and the wheels lock up. The car 
goes into a slide and the man who 
would have probably made it across 
the road, changes his mind that very instant and 
turns back. The car hits him bang-on as you watch 
helplessly. If you were in a car with ABS, you 
would have had steering control all the time and 
thereby avoided the man. 

So, if you have a car with ABS, remember that 
you can brake with all your might and steer the 
car at the same time—something that would not 
have been possible in a car without ABS. 

Air bags also make you safe but can also be 
lethal. They do not make you safer if you aren't 
belted in. In fact, in many technologically 
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advanced cars, air bags are deactivated if you 
aren't belted in. So, if there is no seat belt holding 
you back from the place where the explosion is 
taking place, you can end up taking much of the 
impact on your body. 

That is also the reason why more and more 
cars are coming with seat belts fitted with pre- 
tensioners which in fact tighten the seat belt to 
hold you back in case the air bags are going 
to deploy. 

But in any case air bags do not eliminate injuries 
or fatalities but just reduce the risk and that too in 


Hydraulic Lines Rear Disc Brakes 





Drum Parking Brake 
(inside rear disc brake) 





ABS mechanism demystified: Cars with ABS prevent the wheels 
from coming to a stop before the car has actually come to a stop 


case you are following all the instructions. 
There are a number of myths associated with 
new technologies and that is why it is imperative 


that you do read about the car's features and 


know exactly how to make the best use of them. 
Ignorance could lead to serious consequences 
and all the money you invested in these tech- 
nologies would come to nought. 


Yogendra Pratap is Editor, Auto Bild India 
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GEEZONE PRABHDEV SINGH u 
The Augusta Memorabilia 


Some 200,000 
people descend 
on the Augusta 

National Golf 

Club during that 
one week in 

April, and the 

average spend 
per person on 
merchandising is 
said to be about 
$250-$300. 








he Masters has mastered the art of mer- 
chandising. For only one week every 
year, just about anything that has a 
bright yellow map of the United States of 
America with a red flag stuck into the 
area where Augusta is approximately located on it, 
is up for grabs at the Augusta National Golf Club. 
A slight digression here: In keeping with the times, 
the Augusta National is opening out to the world 
and seen to be promoting golf. This year, for ex- 
ample, they had three Asian invitees in the line up, 
much to the displeasure of one grumpy golfer 
called Colin Montgomerie, who is a furrowed 
frown on the pleasant countenance of Scotsmen. 
Various conjectures were made regarding the in- 
vites, ranging from an acknowledgment of the tal- 
ent now available in the region, and the golf 
boom in Asia, to pulling in a few billion TV view- 
ers from this part of the world. Of course, among 
the invitees was Jeev Milkha Singh, who held his 
own in the tournament. 

Coming back to merchandising, while Augusta 
National is encouraging golfers of various 
nationalities to participate in their tournament, the 
club of about 300 members is bit of a closed soci- 
ety. It is not very forthcoming when it comes to dis- 
cussing numbers. For example, there is no record 
of how many people come to see the tourna- 
ment or, for that matter, how much money the 
club makes during that one week of frenzied 
golfing activity. But a few calculated guesses have 
been made. 

The practice rounds at the Masters run from 
Monday through Wednesday and each of these 
days is said to attract about 40,000 people. 
Between 20,000 to 25,000 'patrons' and the like 
visit the golf course during the main tournament. 
So, something in the region of 200,000 people de- 
scend on the Augusta National Golf Club during 
that one week in April, and the average spend per 
person on merchandising is said to be about 
$250-$300. Now, you go do the math. Caps, 
T-shirts, wind cheaters, beer mugs, wood covers, 


coasters—they are all there in the main store, 
which is a few thousand square feet in size, and in 
the kiosks dotting the golf course. There's 
kidswear, too. This year's winner Trevor 
Immelman's toddler was seen sporting the logo on 
his shirt. A kid not old enough to walk was dozing 
under a Masters floppy. For that one week, golf 
ceases to be a gentle game. It's not uncommon to 
see fans dive into trash bins looking for used beer 
cups with the logo. It's all part of memorabilia. 





The Masters souvenirs: There's something for everyone 


TIP | TRIED: Jeev Milkha Singh regularly touched 
upon the topic of course management during his 
week at the Masters. Once golfers are fairly confi- 
dent of hitting the golf ball where they want to, 
golf becomes like outdoors chess—you plot your 
way around the golf course. For example, at times, 
it is easier to get to the green from the right side of 
the fairway rather than the center or the left side. 
Also, it doesn't always pay to go for the flag. 
Skilled golfers use the contours of the greens to get 
the ball close; sometimes it makes sense to go for 
the centre of the green if the pin is tucked into a 
small corner. Studying the layout of the hole and 
the green can help you save shots. 


Prabhdev Singh is Editor, Golf Digest India 
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Launch Pad 





ANUMEHA CHATURVEDI 


Eyewear from Just Cavalli 
The smart, futuristic and youthful eyewear collection from 
Just Cavalli has some cool and attractive designs. The colour 
n —————— ——————— — __ range is varied—from intense red enamel and burgundy 
| > 1; $ to tones like acid green, yellow and blue. 
, PRICE: Rs 10,560 onwards 
AVAILABLE AT: All Shoppers’ Stop outlets across India as well as 


all leading optical outlets 





Shower Luxuries from Bathline 
The new Overflow and Waterfall ranges of bathtubs from Bathline are 
L equipped with chromo therapy, which helps reduce cellulite, relieve stress 
and sleeping problem and cleanses the skin. The tubs are designed to 
provide a rejuvenating experience and features include cutomised 
zone settings, disinfection system and 18 bottom-air-jets. 
PRICE: Rs 6-18 lakh 
AVAILABLE AT: Bathline Sensations, Okhla Phase-1, New Delhi 
= Phone: 011-41616447/ 48, 26819064. Website: www.bathlineindia.com 


Bag It 

with Nike 

The brand new bags 
from Nike include 
backpacks, uber cool 
iPod-compatible bags and gym 
bags. They are stylish and practical. 
PRICE: Rs 2,800-4,999 

AVAILABLE AT: All Nike outlets 
across India 


» Titan Nebula 
' "Duet 
Collection" 
Titan Nebula, the pre- 
mium 18K gold watch 
© brand from Titan, has 
launched the Duet 
collection—three pairs of 
specially created watches for 
the wedding season. Crafted 
in 18K gold, this collection is a 
unique blend of intricate 
gold craftsmanship and fine 
watch-making technology. 





PRICE: Rs 30,500-1,35,000 
AVAILABLE AT: All World of Titan show- 
rooms across the country 








Scotland on a Trike! 


Imagine Chauffeur-driven Trike tour to 
give you one of the hippest ways to see the 
famously breathtaking scenery Scotland 
has on offer. 





This trip brings you closer to the 
mountains, Lochs and Glens of the 
Highlands via Perthshire, Stirling & the 
Trossachs National Park, Loch Lomond, 
Inverness and Mull. 


It also bring you a fabulous city tour of 
Edinburgh our nation's capital, with a whirl 
round the historic Grassmarket and onto 
the famous volcanic plug ‘Arthur's Seat’. 


The trikes have a 1600cc muscie 
engine, this will definitely put the 'R back in 
to Roar’. 


All of the helmets supplied on the trips 
have an intergrated head set 
communication systems installed. This 
will allow you to talk to each other whilst on 
tour. Alternatively you can listen to the 
theme tune from Braveheart. 


Some llent Ex 


Your Trike Tour includes the use of an 
ipod or why not bring your own with your 
favourite tracks. 


Also you get an email of professional 
photographs of your trip for you to keep 
of your special experience. 


Heena Akkhtar, COO? 
TravelPort Holidays. 





Email : holidays@travelport.in 





bt | The new range from Rene 
Launch Pad Caovilla comprises footwear and 
handbags inspired by varied sub- 
jects—ranging from different his- 
torical eras, its people and 
traditions to the intricacies of 
nature's elements. 
PRICE: Rs 40,000-40 lakh 
AVAILABLE AT: Kimaya store, 
Kemp's Corner, Mumbai 


Watch It: Dior 

The Chiffre Rouge from the House of Dior is a solid gold watch with 
automatic chronograph and chronometer movements. Connoisseurs 
will be quick to recognise its technical performance, the finesse and 





the timelessness of its forms. 
PRICE: Rs 1,31,200 


AVAILABLE AT: Dior boutique at the Oberoi, New Delhi 
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At Home with Ravissant 

The exquisite new collection of home 
furnishings from Ravissant focusses on 
bedspreads, bedsheets and cushion covers 
in eco-friendly and natural fabrics like 
cotton, linen, knits and silk. The collection 
is dominated by white, combined with 
subtle shades like salmon pink, burgundy 


brown, aubergine pale khaki and teel blue. 


PRICE: Rs 10,000-25,000 

AVAILABLE AT: Ravissant store at Sunder 
Nagar, New Delhi, and Kemp's Corner, 
Mumbai 


ECCO for the Feet 

The recently-launched ECCO offroad 
sandals for men come with "recep- 
tor" technology. The receptor 
technology helps cushion one's feet 
while allowing the wearer to feel 
the terrain below. They are made of 
a combination of nubuck leather 
and TPU-moulded lateral support 
frames in order to safeguard 

the ankles. 

PRICE: Rs 5,750 onwards 

AVAILABLE AT: ECCO 
Concept Shop, 
Square One Mall, 
Delhi, and leading 
footwear stores 
across India 
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It's almost unreal: the 
impossibly-matched counterpoint 
between flaming orange sapphires 
and cold green tsavarite garnets. 
Tiny drops emphasize the open bezel 
and prong setting, on an ultra-thin 
base - all uncommon facets of these 
exquisitely-wrought earrings in 


diamonds and gold. 
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INDIA'S MOST LUXURIOUS HOMES 





rivate swimming pools, elegant gardens en suite in your 22nd floor apart- 

ment, elevators to bring the Merc up to your floor, exclusive health clubs 

for your family and mini golf courses just in case you feel like swinging the 
five iron on a Sunday morning—indian developers are redefining luxury beyond 
imagination. And we are sure that even as you are reading this, some ambitious 
realtor is planning apartments or villas that will make some of the magnificent 
residences featured in the following pages look positively pedestrian. 

For our cover package on India’s most luxurious apartments, our reporters 
in the five metros met some of the country’s top builders to make a list of apart- 
ments that no longer cost just lakhs or even a crore, but five, 10, 20 and, in some 
cases, well over 50 times that much. Money, of course, wasn’t the only filter we 
used. What mattered in the end was—were each of the apartments really re- 
defining luxury? We believe they do. And what's more, the apartments and 
villas featured in the cover package are still up for grabs. 

Looking for property abroad? Read the piece on the world's most expensive 
houses or, if you are really getting a headache figuring out the multiple zeroes 
in your bank balance, buy an island. The choice is yours. Prices can go up to Rs 500 
crore, but what's money if it can't cure your numbers-induced headache? 

In the Travel section, we take you to the cool climes of South Africa to watch 
the humpback whale in action. We also decode the secrets of flavoured vodkas 
and tell you all you need to know about Ducati bikes, which are set to roll into 
India soon. Let the good times roll. 
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NEW AGE FORMALS 


Showcasing the epitome of new age luxury. A complete work wardrobe with Europea 





craftsmanship and fabrics. Meticulously styled and detailed for the discerning. 
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Drool Value: The World's Most 
Expensive Mansions 

Mumbai's rich and famous are ready to shell 
out Rs 50 crore for luxury apartments with a 
180-degree view of the Marine Drive. Homes in 


l nd la's Most Luxu rious Delhi and Bangalore are closing in on the 


Rs 20-crore mark as well. But a home that costs 
Apa rtments over Rs 600 crore? There's no harm dreaming, 
is there? Read on to find out about the world's 


BT More gives you an inside view of the most expensive homes. 


most luxurious apartments that you can 
buy in the.country today. 3 Fancy a Home Abroad? 

Property developers in West Asia and Mauritius 
are luring our millionaires to snap up multi-crore 
villas in their countries. 
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Own Your Paradise 

A large villa overlooking the sea, private pools 
with jacuzzis... who gives a damn? Go buy 
your own island. 
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Cool Glares That Don't Cost the Earth 
The sun is out again this summer and so, a new 
pair of shades are in order. Here are the 

best you can buy under 30K. 
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Leave an Impression 


Emaar MGF Metropolitan Mall Saket, New Delhi-110017 


Available at : 4. & ail leading MBOs in Delhi, Haryana, Uttar Pardesh & Maharashtra. 
For Franchisee & Distributors Enquiries Please Contact at: 
Aokang International India Pvt. Ltd. 
Tel: O11-43561952-54 Fax 011-49520009 
Email: d 
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26 From the Isle of the Dodo 


Executive Chef Gurpreet Bhatia, who 
spent the last four years there, tells us 
the secrets of Mauritian food. 


3 Let the Music Play 

A lavish dinner or a few glasses of beer 
may make you smile, but it makes you 
put on weight as well. Work it off by 
tapping your feet to some great live 
music at these cool chill zones. 


i2 The World of Flavoured Vodka 


On a warm summer evening in Delhi, 
we checked out some of the best 
flavoured vodkas you can order at 
five-star lounge bars in India, and 


survived to tell you the secrets we learnt. 


i4 ARedfor Your Biryani 
Column by Sourish Bhattacharyya, 
Executive Editor, Mail Today 


; Munch at Will 

Dig in. Gorge on all those sinful snacks 
you have been dying to try out, without 
fear of losing your abs to flab. 


38 ACricket Buff and a Collector 


Gary R. Bennett, MD & CEO, Max New 
York Life Insurance, has lost 54 kg 

in two years, loves the good things of 
life and also believes in karma, for 
good measure. 
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40 Humpback Trail in Lion Country 


It's a scorcher of a summer. But in the 
Southern Hemisphere, some people are 
enjoying the chill. Head to the cool climes 
of South Africa and discover the lesser- 
known parts of that beautiful country. 


14 Bologna Catwalk 


The famous Ducati bikes are coming to 
India soon. But they have some good 
competition as well. Get set for a feast. 


A Perfect Accord? 
Column by Yogendra Pratap, Editor, 
Auto Bild India 


Drowned in Sound 

Interesting cutting-edge artistes have 
always gone for independent record 
labels, which allow them greater 
freedom. We take a look at some of 
the bigger independent labels. 


) The Rockumentaries 


Rock'n'roll and the Blues have always 
been one of the most visually appealing 
genres of music. We take a look at 
some rock music documentaries that 
you can now get on DVD. 


10 Lives Less Ordinary 


A 21st century Mata Hari, a budding 
jazz musician in New York and an 
Indian on a journey of self-discovery: we 
look at three novels around individuals 
who find themselves in alien lands. 


51 All About Clubs 


Column by Prabhdev Singh, Editor, 
Golf Digest India 


? It's Buy Buy Time 


Here are some cool new products to 
tempt you with—from watches and 
shoes to fragrances and priceless 
porcelain. Go splurge! 
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LEATHER CHAIRS 


If you are looking for the boss, 
you know where to look. 
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You can stretch your imaginatic 


Pavillion House Portico House Atrium House Courtyard House 


For more information contact: Marketing Office (Gurgaon): Unitech Lim 
Tel: 0124-408 6677. 408 2020. Fax: 0124-408 3355. e-1 
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With you, right through 


: Gurgaon 
errace House Finance Options by HDFC Ltd. 


Luxurious Villas with everything attached 


h Signature Towers, Level 1, South City - I, NH-8, Gurgaon- 122 001, Haryana. 
lakelands(unitechgroup.com Website: www.unitechgroup.com 
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Windmills of 
Your Mind 


Whitefield in Bangalore drives 
india's IT economy. Behind 

SAP Labs in Whitefield is 
Windmills of Your Mind, 

a luxury housing project from 
Total Environment. Spread over 
25 acres, the project comprises 
villas, penthouses and duplex 
apartments. All the villas are 
sold, but the duplex apartments 
and penthouses are still avail- 
able. Every duplex apartment 
comes with a terrace garden and 
a pool, while penthouses have 
terrace gardens, water bodies 
and plunge pools. 

Each apartment is 5,924 sq. 
ft, while the penthouses meas- 
ure 7,648 sq. ft. Interestingly, 
the developers have involved 
buyers in creating their homes. 
Every home is customised—buy- 
ers can ‘co-create’ their homes to 
suit their tastes and lifestyles. 

: USP: Landscaped terrace garden : 
: & waterbody in every apartment : 
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LOCATION: Behind SAP Labs, Whitefield 
AREA: 25 acres 


ON SALE: 150 duplex apartments 
TO BE COMPLETED: October 2010 


BUILDER: Total Environment 


INS RS 4.1 crore-Rs 7 crore 
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Prestige Golfshire 

Each of the 225 homes will have four bed 
rooms and a private pool. The owners will 
also have exclusive access to the 18-hole golf 
course that Marriott Hotel has next door 
These mansions will be sold 'by invitation' 


| USP: Pris 


LOCATION: Close to the new internationa 
airport at Devanahalli 


AREA: 275 acres 

ON SALE: 225 mansions 

TO BE COMPLETED: 2011 

BUILDER: Prestige Group 

ace Rs 6.25 crore-Rs 10.6 crore 


Mantri Espana 

Inspired by Spanish colonial architecture, 
these apartments, of up to 9,750 sq. ft, 
come with a private pool, deck and jacuzzi 
The complex has five swimming pools, a 
9-hole golf course and a 60,000- sq. ft 


LOCATION: Opp. Intel, Marathahalli 
AREA: 15.5 acres 

ON SALE: Some flats still available 
TO BE COMPLETED: October 2010 


BUILDER: Mantri Developers 


aice RS 2 crore-Rs 8 crore 
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MUMBAI 


Oberoi Skyz 


This twin-tower, 65-storey 
extravaganza coming up in the 
heart of Mumbai will have 
duplex apartments of 8,950 sq. 
ft each, with floor-to-ceiling 
windows opening to a sky 
deck, a temperature-con- 
trolled indoor swimming pool, 
with state-of-the-art gymna- 
sium, sky lobbies, exclusive, 
private elevators, and a little 
water body inside each 
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: USP: Private elevators, sky lobbies, | 


: indoor swimming pool 
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LOCATION Worli 
AREA: 8,950 sq. ft 


ON SALE: A few flats are still up for grabs 


TO BE COMPLETED: Early 2011 
BUILDER: Oberoi Constructions 


wr RS 50 crore-Rs 55 crore 
(approx.) 
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Lodha Bellissimo 

As demand rises, so do the buildings. Nothing 
could be truer for the Lodha Group's 48-storey 
residential extravaganza, bang in the heart of 
Mumbai. Considering that the apartments are 
up for grabs "By Invitation Only", it's not 
surprising that they are much coveted. 

Luxury fitments in the apartments include 
fine Italian marble floorings for the living-dining 
rooms and the master bedrooms; Swedish 
wooden flooring for other bedrooms and 
sundecks. And that is just a small part of what's 
on offer. Club Bellissimo (the health club) offers 
complete spa treatments, a yoga and medita- 
tion pavilion, a hi-tech gym, two swimming 
pools, floodlit tennis courts, and indoor squash 
courts. An American university-style multi- 
purpose hall for basketball, volleyball and 
badminton, indoor games arena with billiards, 
table tennis and a well-stocked library, take care 
of the rest of your needs. A 24-hour manned 
medical desk for emergencies and even a cricket 
pitch complete this Wi-Fi enabled complex. 


LOCATION: Mahalaxmi, Mumbai 

AREA: Ranges from 2,500 to 5,000 sq. ft 

ON SALE: A few apartments are still available 
TO BE COMPLETED: End of 2008 

BUILDER: Lodha Builders 


»c Rs 55 crore upwards (approx) 
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LOCATION: Napean Sea Road 
AREA: 7,000 sq ft. plus 
ON SALE: Less than 10 apart- 


ments are still up for grabs 
TO BE COMPLETED: End of 2008 


BUILDER: Lodha Builders 


pice RS 55 crore 


Lodha Solitaire 

Each 7,000 sq. ft apartment has a pooja room, wooden flooring, wide 
sun-decks, and separate servant quarters. Like all self-respecting 
residences of the luxe set, the Solitaire boasts an infinity edge 
swimming pool, a state-of-the-art gymnasium with sauna and jacuzzi, 
a 20-seater state-of-the-art mini theatre and conference room. A 
three-level integrated security system includes biometric fingerprint 
access and video door phone in each residence. For the very lucky few, 
bookings are still open, but it won't be long before they close. 


SPSS SEES ESE SEES ERE REE EERE RHEE EEE SEES ERE TERRE eee New eee ees 


: USP: A mini theatre, gym with 
: sauna and a jacuzzi. 
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Weng. For a bigger life 








* Tennis courts * Shopping * Clubs * G 


e mail uniwongcitvarr © da ] » 





Chateau Paradis 
LOCATION: Worli Sea Face 
AREA: 5,000 sq ft. plus 

ON SALE: Almost sold out 


TO BE COMPLETED: End of 2008 
BUILDER: Lodha Builders 


pace RS 45-50 crore (approx) 


Located on the Worli Sea Face, each apart 
ment in this building has a private garden 
and terrace and five spacious bedrooms. 
Every apartment offers spectacular views of 
the Arabian Sea. 


: USP: Private gardens, open-air rooftop café 
: a mini golf course, and a zen garden 
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Villa Orb 


LOCATION: Napean Sea Road 

AREA: 7,500 sq. ft plus 

ON SALE: Some apartments can still be bought 
TO BE COMPLETED: End of 2008 

BUILDER: Orbit Corporation 


pace RS 56 crore (approx.) 

Villa Orb is an 18-storey sea-facing Vaastu-com- 
pliant building, with car parking over six floors 
and special elevators to take cars up. Private 
elevators take you to your home and the 
balconies open to the Arabian Sea 


: to a health club, special jet swimming pools 
: that have a counter current to give you the 
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UNIWORLE 


Caney 


Leave the city behind. Come to Uniworld City. 


See open spaces and cool wind rushing to greet you. See the pace 
taking smaller steps. See yourself breathing easy, as you move away ! 
pressures of o crowded city. Come home to Uniworld City 


100 acres * 54 towers of 2-3 bedroom apo 


Omaxe Forest 

Sitting in your private pool on 
the terrace, with the expanse of a 
6,500 sq. ft duplex penthouse be- 
low, you could be lulled into a 
trans-hallucinatory experience— 
because from where you are, all 
you can see is the blue expanse 
of the sky above. The five-bed- 
room apartments here also come 
with their own lily ponds in the 
family lounge and a health club 
attached to each master bed- 
room, which boasts a sauna, 
steam room, jacuzzi and a 
shower cubicle. All the 14 pent- 
houses and the 91 apartments 
are centrally air-conditioned. A 
dedicated three-car parking 
space is also provided to each 
apartment. Penthouse owners 
can also exercise their option for 
a terrace garden. 


| USP: Sky 


Sector 92, Noida 
Six acres 


| 91 apartments of 4,100 sq. ft 
and 14 duplex penthouses of 6,500 sq. ft 


Available in the 
secondary market 


Omaxe Group 


Rs 2.5 crore for apartments; 


Rs 4 crore for penthouses 
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Karma Lakelands 

This project harps on its eco-friendly features, which LOCATION: OĦ NH 8, Gurgaon 
include solar lighting and a ‘zero run off'—which AREA: 272 acres, only 10 per cent 
means all the waste generated within the commu- of area is built up 

nity is treated and recycled and not released into the ON SALE 246 villas 

city's sewers. The price: starting from Rs 6.5 crore for 10 BE COMPLETED: Mid-2009 

a 5,800 sq. ft villa (Courtyard House), it rises to Rs 10  auitper: Unitech 

crore for a 6,800 sq ft villa (Pavilion House). Karma act. RS 6.5 crore- 
Lakelands is shrouded in a green cover, with over Rs 10 crore 

50,000 trees. The top-end villa—Pavilion House—of- —" ^  " ^" 
fers four bedrooms spread across the ground and | USP: Floodlit tennis courts, 
first floors and commands a view of the golf 
course, which will be an exclusive facility for 
the residents of this gated community. 





^ 


: a cricket pitch, a hi-tech gym : 


Unitech Grande 


LOCATION: Noida, near Amity University 
AREA: 347 acres 

ON SALE: A few apartments and 
penthouses still available 


TO BE COMPLETED: I5' phase comprising 400 
apartments ready by 2010, entire project 
by 2015 


BUILDER: Unitech 


price. RS 2.25 crore-Rs 16 crore 


Check into the 45-storey towers at the 
Unitech Grande, in Noida, just off the Taj 
Expressway. Overlooking a Greg Norman 
signature golf course, each apartment 
comes packed with the latest gizmos and 
gadgetry. Some apartments also have pri- 
vate terrace gardens and plunge pools. 
There is a choice of three types of apart- 
ments—three bedrooms (2,810 sq ft), four 
bedrooms (3,800 sq ft) and five-bedroom 
penthouses (6,440 sq ft). LEAO PONENS inaa | 
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Pebble 


LOCATION: Kothari Road, Nungambakkam 
AREA: One-and-a-half acres 

ON SALE: 16 villas 

TO BE COMPLETED: Early 2009 

BUILDER: Vijay Shanthi Builders 


pace RS 8 crore 


POPP PPP PPP PPP PPP Pee ere eee ee TT eee Te eee eT eee eT eee ee ee ee eT 


: USP: Swimming pool in each 
: villa, centre for indoor games 


hhh LET eT eT eee ee eee eee ee ee 


The 16 villas, each of 5,000 sa. ft, 
are being hard sold as works of 
art. It is a signature project by 
the promoters, Vijay Shanthi 
Builders. With the built-up base 
area at 22,000 sq. ft, the luxury 
within and the greenery without 
is truly alluring. 








Krystal Garden 
LOCATION: Belvedere Road, Kolkata 
AREA: 50 acres 

ON SALE: Eight duplex bungalows 
TO BE COMPLETED: July 2010 

BUILDER: Jain Realty 


pace RS 15 crore 


Eight 9,000 sq. ft, 4-5 bedroom duplex 
bungalows within a fortified 
compound—blending magnificent 
architecture with faultless security is 
what's on offer here. Each of these 
bungalows will have a private 





Casa Estebana 
LOCATION: Off the 6-lane Medchal Road 
AREA: 50 acres 

ON SALE: 47 flats 

TO BE COMPLETED: 2009 

BUILDER: Omega Shelter 


pace RS 7 crore-Rs 17 crore 


Each residence comes with Spanish 
style patios, built on individual plots of 
0.5-1.25 acres. The smallest houses 
have six bedrooms (7,900 sq.ft) and 
the larger ones have seven bedrooms 
(15,000 sq. ft). Homes will come with 
luxuries like private swimming pools 
and a 16-seat home theatre 

: USP: Swimming pool with deck 

: home theatre, landscaped gardens 


K. R. BALASUBRAMANYAM, RITWIK MUKHERJEE, TEJEESH N.S. BEHL, NITYA VARADARAJAN AND DEEPTI KHANNA BOSE 


MMIGRATE TO A BEAUTIFUL NEW LIFE. 
resenting Villas at Uniworld City, Mohali. 


Unitech 


UNIWORLD 
CITY 


bt more 


Costliest Homes 


Drool Value: 
The Worlds - 
Most Expensive TR 
Mansions 


Mumbai's rich and famous 





are ready to shell out Rs 50 La Casa Loriana - 

i | rt ts This beachfront house located at the Golden Mile in Marbella has 10 
crore tor uxury apa & men bedrooms and five bedroom suites in the main house, three suites in 
with a 180-degree VIEW of the guest house and two in the beach house. The rooms afford spec- 


tacular mountain and sea views. It has a fully-equipped spa, a gym 
and a cinema hall, besides manicured gardens, a grotto and a heated 


the Marine Drive. Homes in 


Delhi and Bangalore are outdoor swimming pool. An integrated music system and intelligent 
closing in on the Rs 20-crore lighting system throughout the complex add to its opulence. 
HOW MUCH: €65 million (Rs 428 crore) 
mark as well. But a home WHERE: Marbella, Southern Spain 
that costs over Rs 600 CONTACT: andrew-langton@aylesford.com 
crore? There's no harm 


Updown Court 

Imagine a home in England that makes 
Buckingham Palace look like a hut! This 103- 
room home has 58 acres of gardens and wood- 
lands, three ballrooms, an indoor squash court, a 
bowling alley, a 50-seat cinema, helipads and a 
heated marble driveway. If you really have 

Rs 500 crore in your bank, check out the indoor 
spas, jacuzzis and pools with views of the 
grounds before you snap this up. 

HOW MUCH: £69 million (Rs 540 crore) 
WHERE: Windlesham, Surrey, UK 

CONTACT: www.beauchampestates.co.uk 


dreaming, is there? 
Read on to find out 
about the world's most 
expensive homes. 
DHIMAN CHATTOPADHYAY 





Hala Ranch 

The 95-acre ranch owned by Prince Bandar bin Sultan bin Abdul Aziz, the 
former Saudi Arabian ambassador to the US, was listed as the most expen- 
sive property in the US by Forbes in 2007. On it stands a 56,000-square-foot 
mansion with 15 bedrooms and 16 baths. That's not all, of course. It has 
stables, a tennis court and an indoor swimming pool. 

HOW MUCH: $135 million (Rs 540 crore) 

WHERE: Aspen, Colorado, US 

CONTACT: www.christiesgreatestates.com 








Maison de L'amitie 
Surrounded on three sides by the 
Atlantic Ocean and with a 100- 
foot swimming pool just on the edge 
of the ocean, this lavish mansion is 
owned by Donald Trump. He had 
apparently bought the house at a 
bankruptcy auction for a mere $41.25 
million. Since then, he has spent a few 
millions redoing and refurbishing the 
house, complete with ballroom, con- 
servatory and a private oceanfront. It's 
now up for sale. 

HOW MUCH: $125 million 

(Rs 500 crore) 

WHERE: Palm Beach, Florida, US 
CONTACT: www.sothebyrealty.com 


Tranquility 

A 210-acre property on the banks of 
the Lake Tahoe, this palace has to be 
seen to be believed. The main house 
has 20,000 sq. ft of living space and a 
3,500-bottle wine cellar. That's not all. 
It also has an indoor swimming pool 
and atrium, as well as a 19-seat movie 
theatre. So even if it's snowing outside, 
there's enough to do indoors. 

HOW MUCH: $100 million 

(Rs 400 crore) 

WHERE: Lake Tahoe, Nevada, US 
CONTACT: www.chaseinternational.com 








Waterfront Estate 

You don't expect big bucks to flow 

in a place like Turkey, do you? But 

then how many homes have you seen 

spread over 30,000 sq. ft with 64 

rooms overlooking clear blue waters? 
The Waterfront Estate is located in 

Bosphorus in Istanbul, Turkey. All the 

64 rooms here have large French 

windows overlooking the sea. 

The mansion also has a quay 

that is nearly 200-feet long. 

HOW MUCH: $100 million (Rs 400 crore) 

Where: Istanbul, Turkey 

CONTACT: www.luiciemlak.com 


The Toprak Mansion 


The Toprak Mansion, 
Bishops Avenue 

At just under the $100-million mark— 
depending on the day’s exchange 
rate—the Toprak Mansion, built by 
Turkish entrepreneur Halis Toprak, is a 
steal. The 28,000-sq. ft house has a 
double staircase, glass elevator, a 
swimming pool with a glass bridge and 
a Turkish bath for 20 people. 

HOW MUCH: £50 million (Rs 396 crore) 
WHERE: Hampstead, London, UK 
CONTACT: www.glentree.co.uk 





Three Ponds 

Three Ponds on more than 60 acres of 
Hamptons farmland is named after its 
surrounding lakes, and features its 
own USGA-rated Rees Jones golf 
course. According to Forbes, this man- 
sion has 14 gardens, a 75-foot-long 
swimming pool, a tennis court and a 
guest house. The main house has a 
room with a 28-foot-high domed 
ceiling. 

HOW MUCH: $75 million 

(Rs 300 crore) 

WHERE: Bridgehampton, NY, US 
CONTACT: www.corcoran.com 








The Portabello Estate 

This house has eight bedrooms and 10 
full baths in nearly 30,000 sq. ft of 
ultra-modern space. It is designed to 
resemble a nautilus shell. 

HOW MUCH: $75 million 

(Rs 300 crore) 

WHERE: Corona del Mar, California, US 
CONTACT: www.coldwellbanker.com 
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lose your eyes and think: you are sitting in your private 

jacuzzi by your private pool, overlooking your private 

beach in your six-bedroom mansion in Mauritius, A fanci- 
ful dream? Wake up, this is for real. Some of the world's best 
realty firms are offering Indians luxury homes in exotic locations. 


Aylesford International 

WHERE: Mauritius 

WHAT You GET: Aylesford has over a thousand houses, which it 
sells worldwide—from Europe and the US to Australia and 
Thailand. But the project that has really caught everyone's 
fancy at present is the Banyan Tree Corniche Bay Integrated 
Resort Scheme in Mauritius. 

What You Can Buy Now: The Banyan Tree Villas. On offer are 
115 hill-side villas set in landscaped gardens, each built on an 
acre of land with a 15-metre-long private pool. All villas are 
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at least 20 metres apart. Each owner will also have 400 
metres of beach that they can legally call their own. The 
villas are priced between Rs 20 crore and Rs 40 crore and the 
lucky few who book the first lot of homes will have their 
government tax of $70,000 included in this. 

This Is What Luxury Means: Apart from having their private 
pools and beaches, the owners will also have exclusive 
membership to the Banyan Tree Hotel and Spa next door. 
This means they will have access to a helipad and the 
nine-hole golf course designed by Gary Player. The villas will 
also have entertainment decks, an outdoor jacuzzi that 
cascades into a private pool, an outdoor cinema, a private 
sauna and a private gym. 

Buy Buy: Aylesford International has its India office in Delhi 
and Suryaveer Kohli is the contact man. For more informa- 
tion, look up www.aylesford.com 
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PRICE: vr ESAO eat million “a 1,583 Veen 


size: 3,000 acres 

Location: 300 metres from Lisbon coast 

This beautiful island 5 km away from Lisbon harbour is 
a steal at Rs 1,583 crore. A proposal was recently mooted 
to create a golf resort here. The island can house a 
small marina and at least one luxury hotel and spa. 


^ Rangyai Island: 


price: $160 million (Rs 640 crore) 

‘size: 110 acres 

Location: East of Phuket 

Rangyai is the largest island currently available for 
sale in the region. At 110 acres, the island comes com- 
plete with fresh water, electric generator, and access to 
mobile phone signals. That the Phuket International 
Airport is just 20 minutes away is an added bonus. 


IVIQI VOI I 


Preferred over Italian Martxe 


For a brochure, write to us at customercare&hrjohnsonindia.com 
Customer Care: 022-3064 7484. 
Toll free 1800-22-7484 from MTNL & BSNL lines only. 
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As one of India's leading real estate developer undertakes its dream project, together with sc 
As India's most ambitious residential project takes shape, get ready to experience life bey 





Spread over 347 acres of prime land in NOIDA e 8 iconic towers e Apartments with plunge po: 
and fitness centres e State-of-the-art security e 100 acres of landscaped greens © 12 landsca 
facilities e Modern educational and medical facilities e Designed by world's top architectural fir 


For details, please contact us at: Unitech Ltd., Unitech Signature Towers, Gurgaon. Tel.: 0124 455 2000 OR 6, Comm 
SMS Grande «space» Name «space» Convenient time to contact to 53030 OR e-mail: grandeQunitechgroup.: 
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me top architectural firms. 


hing ever imagined. GRAND E 
Noida, Delhi NCR 


rse range of super-luxury apartments and penthouses * Integrated sports complex e Clubs 
Wens * Habitat center with art galleries, library, meeting facilities, restaurants, cultural and retail 


e, Saket, New Delhi. Tel.: 011 4166 4040 OR P7, Sector 18, Noida. Tel.: 0120 401 6800 OR 
www.unitechgrande.com. Offices are open 7 days a week. 
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Sunglasses 


The sun is out again this summer and so, a new pair of 


shades are in order. Here are the best you can buy under 30K. 
ANUMEHA CHATURVEDI! 
(ares -^ E 


THAT DON'T 
COST THE EARTH 









HIS 


1. Ray Ban 
Every man worth his white cotton shirt and 
jeans should own the Ray Ban UG Aviator 
PRICE: Rs 21,560 


2. Prada 

From Brad Pitt and Bill Clinton to even the "devil"... everyone 
wears Prada, don't they? You can't go wrong with this one 
PRICE: Rs 14,170 


3. Dolce & Gabbana 

Not one you would wear to work, but heck, there's a life 
beyond the office cabin 

PRICE: Rs 16,630 


1. Dolce & Gabbana 

This black pair from Dolce & Gabbana comes embellished with 
a cascade of Swarovski crystals. It's sexy. Period. 

PRICE: Rs 21,840 


2. Prada 

That hot littie number needs something to complement it? Try 
this pair from Prada's new collection. The men will love it 
PRICE: Rs 14,170 


3. Bvlgari 

A chic pair from Bvlgari with Swarovski crystals on its arms 
Well worth the money 

PRICE: Rs 26,880 


All the sunglasses featured above are available at 


leading optical outlets across the country 
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Mauritius 
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auritius, bang in the middle of 
the Indian Ocean, is an island 
of volcanic origin. No need to 


panic, though. Its cuisine is not "vol- 
canic" by any stretch of imagination. In 
fact, Mauritian food is rather awesome. 





























The Food Colonialists 

It all began in late 16th century with the 
arrival of the Dutch, who remained on 
the island for over a century and intro- 
duced coconut, tamarind, various citrus 
trees, banana, etc., and successfully cul- 
tivated sugarcane and sweet potato. 

In 1720, with the arrival of the 
French, the island was renamed Isle de 
France. The French were compelled to 
adapt their cuisine to the local products 
available, thus creating what was to 
become the Mauritian Creole cuisine. 

Mauritius is a paradise for the 
senses, not only for the eyes with its 
beautiful landscape, but also for the 
palate. Gastronomes will find a variety 
of flavours and aromas inherited from 
different cultures. The story of a 
Mauritian starting the day with a conti- 


Executive Chef Gurpreet BI 
who spent the last four years” the 
telg us SN of Mauritian 4 


nental breakfast, followed by an 
Indian lunch and finishing off 
with a Chinese dinner is a 
common cliche. 


Desi Flavours 

During the 19th century, many 
people migrated to Mauritius from 
different parts of India and brought 
with them their own culinary 
tradition and eating habits. Dholl 
Puri—roti rolled with a variety of 
stuffings—originally an Indian 
delicacy, has become the "fish and 
chips" of the Mauritians. Biryani, a 
Mughlai delicacy, is a dish prepared 
by the Muslim community on the 
island, with meat mixed with spiced 
rice and potato. It is the most popular 
dish for any special occasion or 
weddings for all Mauritians. 


Experiencing the Food 
Eating in Mauritius is an exciting and 
rich experience. Food in Mauritius has 
many different styles, and there are 


Gratin de Giraumon 








great restaurants in all the major 
towns. In addition, food in Port Louis 
and other tourist resorts is not 
restricted to traditional delights. 
Cuisines from all over the world can 
be found here, including Asian, Indian 
and West Asian. 


What to Eat 

| would advise anyone visiting the 
island to try the local delicacy, Dholl 
Puri and salted fish rougaille, with a 
large glass of Alouda (flavoured milk 
with sago balls) or tamarind juice, to 
have a genuine taste of Mauritius. Be 
warned, though, the local chilli prep- 
arations might prove to be very hot. 


Where to Go 
If you love food, you must visit the 
Central Market at Port Louis. Take a 
leisurely walk around the fresh food 
Stalls, enjoy the aromatic herbs, visit 
the spice market, taste a variety of 
local snacks like Gateau Du Pain 
(bread pakoras), Gateau Bringele 
(eggplant pakoras), Piment Farci 
(stuffed and batter-fried green chill- 
ies) or Gateau Piment (chilli cakes). 
Also, taste the local beverages while 
you shop for souveneirs. 

(As told to Dhiman Chattopadhyay) 


Bhatia is a founder of Olde Bangalore, a resort and 
convention centre that recreates Bangalore of the 
'60s and '70s. He had earlier worked as Executive 
Chef with the Apavou Group, a leading 

hospitality chain in Mauritius, from 2002 to 2006 


CHEF RECOMMENDS 


Try this amazing recipe at home. It 
will save you the airfare, at least. 


Daube de Poulet 
Chicken in rich wine sauce. ( 
; | 


INGREDIENTS 

Chicken: 1 kg (cut into pieces 
Onions: 200 gm (chopped) 
Garlic: 30 gm (chopped) 
Coriander leaves: 50 gm (chopped) 
Red wine: 250 ml 

Medium dry sherry: 200 ml 
Parsley: 50 gm (chopped) 

Cloves: 5 (crushed) 

Ginger: 20 gm (chopped) 

Chillies: 3 (chopped) 

Tomatoes: 500 gm (blended) 

Oil: 200 ml 

Seasonings to taste 





METHOD 

Marinate the chicken overnight with 
half the chopped onions, half the 
chopped garlic, chopped parsley and 
medium dry sherry. 

Place oil in a saucepan to fry 
chicken. Remove chicken pieces from 
marinade. Keep the marinade sauce. 
Heat oil and add chicken in batches. 
Fry until golden brown. Remove and 
keep warm. 

In the same oil, fry remaining 
chopped onions and garlic. Add 
crushed cloves, ginger and chillies. 
Add crushed tomatoes and remaining 
marinade. Allow to simmer until 
sauce thickens. 

Add chicken pieces, mix with 
tomato sauce and simmer until chicken 
is cooked. Add red wine and simmer 
for five minutes. Add hot water if 
required. 

Serve with rice. 
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Play 


Ałavish-dinneğor a few glasses of beer may 
make you smile, but it makes you put on 
weight as well. Work it off by tapping your 
feet to some great live music as you have a 


ball at these cool chill zones. 


WEST VIEW | 
BAR & GRILL | 


THE CHILL FACTOR 


When in Kolkata, don't miss this place. 


West View at ITC Sonar doesn't just 
serve you great food. It has an 
extensive wine list and live music to 
spice up your evening. Done up in 
old-world leather finish and complete 
with tableside flambé and a charcoal 
grill—the restaurant charms you right 
from the moment you step inside. 
And if you do love those sweet, 
romantic British and American popular 
numbers from the ‘70s and ‘80s, you 
might just want to stay back a while 


Sala Cattabia Apiciana , 
Forno Con Patate and Arciofi Alla 
Romana 


longer. Don Saigal and his band keep 
pampering you with haunting melodies 
from yesteryears and sometimes, just 
sometimes, they do play some contem- 
porary music of your choice. 

Discerning diners in Kolkata have 
always missed out on a classy restaurant 
where one could listen to a live band. 
West View has plugged that gap. 

RITWIK MUKHERJEE 


Abbacchio al 








WHERE 
P.V.R. Priva Complex 
8 Vasant Vihar, New Delhi 


CONTACT THE PRICE OPEN FROM 
011 - Rs 800 for two 3 p.m. to midnight 
41669008 (includes drinks) 
MUSICIANS WHO PLAY HERE 


Bands like Soulmate, Lou Majaw and HFT 


WHEN TO GO 
Weekends. Arrive by 8 p.m 


For a city that's not really known for its live 
band culture, Haze, the Blues & Jazz pub in 
Basant Lok, is a blessing in disguise. Don't 
be fooled by the unassuming exteriors, as 
the place has played host to some of the 
most talented Blues bands from across 
India, among them Soulmate. At any given 
time, over 30 people can sit and enjoy their 
drinks over live music and a portion of the 
floor is devoted to the live bands that per- 
form here on weekends. You are assured 
of some good music here since the owner, 
Kiranjit Sant, himself has a thriving Blues 
club in the city. The jazz and lounge bar 
specialises in tandoori fare and the must- 
have dishes include Mutton Rahra and 
Banno Kebabs. Besides Soulmate, artistes 
who've performed at Haze include Lou 
Majaw, often referred to as the "Dylan of 
the North-East". 

ANUMEHA CHATURVEDI 


Cocktails like Purple Haze, Colour My Life 





WINK 


and international DJs, live percussion 
WINK, the pan-Asian bar at the Taj ists and string accompaniments 
President, sports a new look these DEEPTI KHANNA BOSE 
days. An entirely suspended glass 
bar—perhaps the only one in the 
city—houses one of the most exclu- 
sive collections of spirits. With over 
40 brands of whiskies, including 


The house specialty 1964 Girvan First 
Batch Distillation. For food, try any of 
the great finger snacks 


MUSICIANS WHO PLAY HERE 


rare malts (like the 40-year-old jonqui 
Girvan first batch distillation), WINK On Thursdavs a 
promises to leave all malt maniacs Reach by 9 p.n 


asking for more. But the best part of 
coming here is the music, which plays 
an integral part in the overall ambi- 
ence and experience. Drop in with 
friends on a Thursday or a Friday 
evening to check the music out. It all 
begins with light music and slowly 
builds to a crescendo of high-energy 
music, pumping up your senses through 
the night. The bar has also taken to 
playing host to the hippest Indian 





Spread across 4,000 sq. ft off 
Bangalore's busy Richmond Road, 
Olive Beach has quickly become a 
popular hangout for the city's swish 
set. Now, the lounge bar and restau- 
rant is set to attract an all-new set of 
patrons with its Monday Night Jazz, 
where established and upcoming 
artistes entertain guests for a couple 
of hours on alternate Mondays. What 
began as an occasional performance 
some months ago, has now become a 
packed evening of Jazz, with musi- 
cians like Amit Heri and Gerard 
Machado drawing a packed house on 
Mondays, as they play their tunes in 
Olive's central atrium and guests tap 


their feet at the bar or enjoy a languid 
dinner. Expect to have standing room 
only if you come in after 7.30 p.m. on 
these crowded Monday evenings. 

Olive has revamped its menu as 
well, providing diners with a much 
wider set of options, with Chef Manu 
taking them down a somewhat off- 
beat gastronomic experience. | fol- 
lowed my cold soup up with the Pan 
Roasted John Dory served with tossed 
vegetables and a Meyer Lemon & 
Mustard Sauce and Parsley Puree. 
Top this off with the Olive Signature 
Dessert—a hot chocolate cake 
straight from the oven with a heart 
of molten chocolate. 

RAHUL SACHITANAND 





MUSICIANS WHO PLAY HERE 
Amit Heri, Gerard Machado, Just Us from 


Kolkata and Matt Littlewood 

WHEN TO GO 

It has Jazz niahts every second and third 
Monday from 7 p.m. to 11 p.m. Reach by 


7 p.m. iT you want a seat 


Tuna Crudo, Seafood Chowder and 
Tortellini of Smoked Chicken. Also check 
out cocktails like the White Jamaican 








You'll find our range of fabrics more 
than you expected. Sorry. 
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For the unwary customer, a visit to Nirmals can be very unsettling indeed. When you ask to see our range of 

fabrics, please be prepared to be buried under a mountain of choices. We have the maximum fabrics in Dethi. 

When you want unique designs, we'll show you stuff no one in Delhi has seen before. And if you want to know 
about our prices, they're lower than anyone else's in the region. A big sorry to our competitors! 


The joy of creation 


Upholstery Fabrics | Curtains | Carpets | Bed,Bath, Table Linens | Accessories 


3/4, Furniture Block, Kirti Nagar, New Delhi-110 015, Ph.: 25193568, 25114446/47 
K-38, Central Market, Lajpat Nagar, New Delhi-110 024, Ph.: 29848888,29849999 
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Bottoms Up 


On a warm summer evening in Delhi, we checked out some of the best flavoured vodkas you 
can order at five-star lounge bars in India, and survived to tell you the secrets we learnt. 


DHIMAN CHATTOPADHYAY 


et's get this straight first. This 
is not for those who only have 
their vodka straight out of the 
chiller, on the rocks—a /a 
Vladimir Putin. Flavoured 
vodkas are in a different class 
altogether: not a drink for the hard- 
working Russian peasant but one for 
the well-heeled socialite and the 

suave executive. 

There are over 50 different kinds of 
flavoured vodkas marketed worldwide 
and many more that creative bartenders 
concoct (we tried one such creation— 
the raisin vodka at Aura—the Vodka 
Bar at the Claridges in Delhi and it 
tasted as exotic as it looked). In India 
sadly, only very few brands like Absolut 
and Smirnoff sell flavoured vodkas. But 
in the best lounges and bars in the five 
stars, you can lay your hands on the 
very best in the world. 

Use this ready reckoner to figure 
out the flavour of your choice. 





1. Ginseng: TASTE: Sweet; it stays 
on your palate for a while. The yellow 
colour may be a put-off, though. The 
German brand, Kamasutra, is one of 
the very few who makes this vodka. 


BRAND TO BUY: Kamasutra 
BEST HAD: After dark. Give us a break! You 
know when. Just go by the brand’s name. 


2. Mint: taste: Overwhelming 
flavour of mint. A powerful blend with 
a short aftertaste. 

BRAND TO BUY: Belvedere 

BEST HAD: In the evening. 

Make a Mojito with this one. 


3. Pineapple: taste Very strong 
presence of vodka. Sweet aftertaste 
that stays a long time. 

BRAND TO BUY: Finlandia 

BEST HAD: On a hot afternoon. 

A summer cooler. 


4. Orange: TASTE: A little tangy on 
the mouth. A light vodka that gives you 
a slight burning sensation, 

nevertheless, if had on the rocks. 

BRAND TO BUY: Stolichnaya, Grey Goose 
BEST HAD: On a breezy evening, with 
soda or orange juice. 


5. Peach: TASTE: Strong fruity flavour 
BRAND TO BUY: Absolut 

BEST HAD: A day cocktail. 

Mix with tonic 


6. Pepper: Taste: Spicy. A powerful 
aftertaste. A favourite with Indians, 
especially those who can hold their 
drinks with ease. 

BRAND TO BUY: Absolut 

BEST HAD: When it’s a little cooler. 

Not really ideal for summer. 


7. Black Currant: taste: A light 
vodka with a fruity aftertaste. 

BRAND TO BUY: Absolut 

BEST HAD: When in a mood to party. 
Anytime after dark. Avoid mixing 
with drinks like Red Bull. 


8. Raspberry: taste Try this if you 
like the flavour of berries. 

BRAND TO BUY: Skyy, Absolut 

BEST HAD: At a social do, where you 
will probably sip one drink the 

entire evening. 


9. Honey: Taste: This is more like a 
liqueur. Sweet with a long aftertaste 
BRAND TO BUY: Krupik 

BEST HAD: After a meal, over a chat 


10. Korzenia: taste It's a Polish 
herb. Very intense flavour. 

BRAND TO BUY: Polska 

BEST HAD: Neat, after a m&al. 





11. Cherry: Leaves a long 
aftertaste. A light vodka but one that 
has a distinct fruity, cherry flavour. 
BRAND TO BUY: Polska 

BEST HAD: After dinner while playing 
bridge or over a game of pool. 


12. Vanilla: Easy on the 
palate, slightly sweet drink. A young 
man's drink. 

BRAND TO BUY: Stolichnaya 

BEST HAD: Any time of the day 


13. Mango: A summer drink 
if there ever was one. Leaves a tangy 
feeling in your mouth. 

BRAND TO BUY: Finlandia 

BEST HAD: On a warm afternoon. Try this 
while having a slice of mango. 


14. Double Espresso: 

Strong and intense, this drink is not for 
the weak-hearted 

BRAND TO BUY: Vincent Van Gogh 

BEST HAD: As a night cap. Before hitting 
the sack. 


15. Chocolate: 


Sweet. 


Tastes, well obviously, like melted 
chocolate. Traditionally labelled a 
woman's drink. 

BRAND TO BUY: Vincent Van Gogh 

BEST HAD: Mix it with a dash of Bailey's 
or any coffee liqueur. Have as an 
aperitif or after dessert. 





The Story Behind the 

Alcohol Content 

Vodka usually has an alcohol content of 
35 to 50 per cent by volume. The classic 
Russian, Lithuanian and Polish vodkas 
are 40 per cent (80 per cent proof). 
This can be attributed to the Russian 
standards for vodka production intro- 
duced in 1894 by Czar Alexander Ill 
According to the Vodka Museum in 
Moscow, Dmitri Mendeleev, a Russian 
chemist, found the perfect percentage 
to be 38. However, since spirits in his 
time were taxed on their strength, the 
percentage was rounded up to 40 to 
simplify the tax computation. 


The Vodka Belt 

Traditionally, Eastern Europe and 
Scandinavia are known as the Vodka 
Belt, mainly because people in these 
countries tend to drink their vodka 
neat. But the net is now widening. The 
Big 8 today are undoubtedly Russia 
(which produces the largest volume of 
the white spirit), followed by Finland, 
Poland, the Netherlands, the US, France, 
Germany and Sweden. 








THREE COOL VODKA 
COCKTAILS TO TRY 
THIS SUMMER à 










Amit Mehta, Senior 

Captain at Aura the 

Vodka Bar at Claridges, New 
Delhi, gives us the recipe for three 
great summer vodka cocktails. 


i Sip & Swing 


Vodka: 60 mi 
Kiwi fruit: 1 
Lime Juice: 5 ml 
Sugar (melted): 5 ml 
Apple juice: 60 ml 
Muddle the Kiwi and 
pour into a glass. Pour 
the vodka slowly. Mix all the 
other ingredients and shake with ice. 
Serve in a Martini glass. 


































Raisin Vodka 

Mojito 

Raisin-infused 

vodka: 60 mi” 

Mint leaves: 10 

Lime wedges: 1 

Sugar: 1 sachet 

Apple juice: 60 ml 

Muddle the mint with lime and sugar 
and mix with the vodka. Fill the glass 
with crushed ice and apple juice. 
Garnish with an apple ‘fan’. 

*To make raisin-infused vodka, 
take out 200 mi vodka from a 750 ml 
bottle. Add 200 gm raisins. Seal and 
put the bottle in hot water for 30 
minutes. Take it out and chill 
for 24 hours. 


Pink Cucumber 

Cucumber: '/ 

Vodka: 60 ml 

Cranberry juice: 100 ml 

Lime and sugar: 5 ml 

Muddle the cucumber and pour on 
top of the vodka. Add the other 
ingredients and ice. Shake well. 
Pour into a tall glass and 


top off with ice. 


Grey Goose; PRICE: Rs 2,700* 
Buy when abroad: Orange and 
Citrus flavours 

Belvedere. PRICE: Rs 2,600" 
Buy when abroad: Pomarancza 
and Cytrus flavours 

Absolut: Rs 1,300° 

Buy when abroad: Citron, Peppar 
Kurant and Mandarin flavours 

* All prices for non-flavoured vodkas 
are ex Delhi and approximate 
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Column 


SOURISH BHATTACHARYYA 
A Red for Your Biryani 








A Teroldego is ina 
league of its own. 
You can geta 
Teroldego—a blogger 
calls it, and I love the 
expression, "a bright 
and happy wine with 
a serious side"—only 
from Trentino, a 
region tucked away 
in the Italian Alps 
and famous for its 
popular, inexpensive 
white wine named 
Pinot Grigio. 
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was at a 'serious wine tasting event'—that's 

what they call drinking during the daytime 

these days—when the bulb of inspiration for this 

column lit in my head. The wine that did it 

was an Italian red named Bottega Vinai 
Teroldego Rotaliano DOC 2006. All this might be 
Greek, err, Italian, to you, but I'll dwell at length on 
it because | found the wine interesting for three rea- 
sons: first, the label just doesn’t make sense; second, 
the bottle’s contents are more exciting than what 
the label suggests; and finally it’s a brilliant exam- 
ple of the grape varieties that are native to Italy. 

Italy never ceases to fascinate wine aficionados 
because of the world of grapes that flourishes in 
the country. Take the two of the world’s most pro- 
lific wine grapes—Chardonnay and Cabernet 
Sauvignon. Only a well-travelled, gifted palate will 
know the difference between two 
Cabernet Sauvignons—one from 
Napa Valley and the other from 
Maipo Valley, Chile; or between 
two Chardonnays, from Argentina 
and Australia. 

A Teroldego, though, is in a 
league of its own. You can get a 
Teroldego—a blogger calls it, 
and | love the expression, "a 
bright and happy wine with 
a serious side"—only from 
Trentino, a region tucked 
away in the Italian Alps and 
famous for its popular, inexpe- 
nsive white wine named Pinot 
Grigio. The grape is cultivated in 
Rotaliano, which is among the 
smallest (10 hectares in all) and most 
expensive wine areas of the world—a 








ae 







variety and 
Rotaliano is the 
area where it is 
grown. The DOC label, 

short for denominazione di origine 

controllata, signifies that the wine comes from a re- 
gion of particular reputation and 2006 is the vin- 
tage. You wouldn't have known all this had some- 
one not guided you through the label, but you 
must not forget that the Italians, till the 1960s, 
made wines for their own market. They didn't 
have a reason to make their labels comprehensi- 
ble for the rest of the world. 

Their problems started when, like in neigh- 
bouring France, Italians started spending less time 
on elaborate meals and consuming less wine. Italy 
started looking for international markets after 

its domestic wine consumption plummeted, but 

the country's wine labelling laws (and 

traditions) haven't changed, which 

explains why many of Italy's creative 

wine producers have migrated from 

the 'denomination' system and fol- 
low their own rules. 

There are still two words that 

don't make sense on the label. 
Bottega Vinai is a facility owned 
by one of Italy's biggest wine- 
making cooperatives (Italians call 
them cantina) named Cavit. 

If you have been wondering 
why I have zeroed in on this wine, 
it is because of its versatility—you 

can drink it by itself, or you can have 
it with a lot of North Indian dishes, 
especially a good mutton biryani. The 
only shocker is its price. | went to the 


— 


hectare of land there carries a tag of a mill- 
ion euros; elsewhere in Italy, wine-growing 
land is valued between €25,000 and €500,000 
(Rs 1.65 crore and Rs 3.3 crore). 

Now, you must have figured out what the 
label was all about. Teroldego is the grape 
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Everywine website to ferret out this information 
and found to my horror that it's priced at £52 
(Rs 4,300). Still, it's a small price to pay for a wine 
that you wouldn't come across easily. 


Sourish Bhattacharyya is Executive Editor, Mail Today 


— 


E n - 


A 


we | 
e V | 
1 (n 
aw “a 
D a Se 
P -i 


Abundance 


of nature 





Modern living is claustrophobic. We feel it to be an unwelcome 
element of city life. Which is why we visualized a different life 


for you. Come ... explore the benefits of greener living. 


E 
INDIRAPURAM 


* 3 BHK Apartments * 4 BHK Penthouses 


i TM 
N) | Ó Come once to appreciate and possess forever. 
Vineet - 9871294498 


Construction Ltd. Contact: Murli - 9871385388 
(A Unit Of DEEA Group) Corporate office : X-22, First Floor, Hauz khas, New Delhi - 110016 Sanjeev - 9810135299 


(An ISO 9001: 2000 Certified Company) E-Mail : info@niho.in, Website : www.niho.in SMS NIHO TO 5757 
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Dig in. Gorge on all those sinful snacks you have At WI | 


been dying to try out, without fear of losing your 
abs to flab. DHIMAN CHATTOPADHYAY 
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working lunch, a quick bite 

before heading off to what you 

know will be a late dinner at a 
friend's or just a mid-morning snack— 
we are all suckers for junk food. But 
when you wake up the next morning 
and don't quite look like George 
Clooney in the mirror or have Brad Pitt's Lus c PURER E MARE icm: 
abs—it hurts. Well, we can't make you Eos c See MARS dp vd =) 
look like the world’s sexiest man, but —_ | —— 
with a little effort, we can advise you on 
how to gorge and still keep your abs in 
shape. Just a few simple tweaks and 
substitutions and all classic mealtime 
standbys can be converted into great- 


tasting grub—food you can enjoy with- =, 
out sacrificing your abs. Here's how: < : 

CC x ( E x V 
The ‘Put-it-all-in’ Sandwich Brg | . — = 





MAKE IT BETTER: Switch from white 
bread to wholewheat for a boost 
of as much as two grams of fi- 
bre per slice. 

And instead of peanut 

butter, try one of its 

cousins. Cashew and 

almond butter tastes 

just as good and have 
significantly more fibre 


Burger 
MAKE IT BETTER: A good burger 
depends on one major item: the meat. 
But fat is not always the tastiest part. 
Go ahead and buy lean meat and 
then spice it up with onion anda | 


and Vitamin E. Finally, 
in place of jelly, add a fx rs t f cheddar cheese. Mix well, and 
layer of fresh fruit. ................... "Mis queque ae grill the patties as you would a 


It will taste just as good. typical hamburger. 
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spagnete 

AKE IT BETTER: Most wholewheat, 
high: fibre pasta tastes terrible. But : 
whole-wheat blends are different. : 
They are less dense and chewy and : 
have the same great pasta taste. 
Avoid sauces that have 
sweeteners as a major ingredient. 


Omelette 
AKE Chuck the yolks into the 
bin. One egg yolk contains 55 calories 
and 5 gm of fat, while egg white has 
just 17 calories and negligible fat. Next, 
instead of melting butter in the non- 
stick, coat it with cooking spray and 
save yourself 100 calories. To make 
your omelette even leaner, 

fill it with low-fat cheese 

and veggies. 





Ice Cream Sundae 

AAKE IT BETTER: A cup of high-quality 
Ice cream can have as much as 30 gm 
of fat. To make your sundae healthier, 
switch your full-fat premium ice cream 
to a lower-fat, lower-sugar variety. 
India has a good choice of such ice 
creams now (try a low-fat gelato, for 
instance). Instead of layering fattening 
sauces and sprinkles on your sundae, 
toss on a dash of ground nuts. Add a 
few slices of banana for a good serving 
of vitamins and fibre. Top it all with 
some sugar-free chocolate syrup. 
You can keep the cherry on top. 


In consultation with: Fahmina Anwar, 


M.Sc (Food & Nutrition), PGDPPHC, 
Nutritionist. Team-Leader, Nutrition & 
Dietetics Services, Artemis Health 
Sciences, Gurgaon 





HAVE FUN 


LOSING WEIGHT 





JUNE 1: 


A few simple chores and fun things 
that will make you lose a couple of 
kg in a month 


Sin Easy 

Say no to that big cup of ice cream 
and dig into low-fat sorbet instead 
You save nearly 2,500 calories each 
month if you eat a pint of 
chocolate sorbet instead of 

ice cream. 


Jog to the Store 

As you ponder whether to enlist in a 
gym or not, try jogging to the 

local store in the morning instead of 
driving down. Do this thrice a week 
to lose 7,500 calories a month. 


The Spring Cleaner 

Save money on paying the maid 
Cleaning out the cupboard, putting 
your suits away safely and maybe 
even dusting a few expensive 
souvenirs in your drawing room 
burns more than 350 calories per 
hour or 3,000 calories a month 


Go Light in the Pub 

Of course, you want to hit the 
social circuit on weekends. But 
instead of pepperoni pizza, opt for 
cheese; instead of regular beer, 
grab a light beer. You can save at 
least 1,000 calories a month 





Walk Up Slopes And Stairs 
Going to a friend's place at Pali Hill 
in Mumbai or to the Civil Lines in 
Delhi? Park the car and walk up 
the slope. Try it. Calories burnt if 
you climb the equivalent of a 100 
stairs twice a week can be more 
than 4,500 a month. 


* Total savings for one month: 
Approximately 18,500 calories 
(or a little over 2 kg of fat) 






Se T 


7 





ih 





| 
mu 


! B bb Lidl bb dd 





. c 
E Á 
pr id 


ag? 2E 


pe (m 





NEnyF ise 
Co f a ' 4g M ON RES ET E S i Paw i Fi app NS a E jg Eam. 
Ry "Vail asd Elan / AMI. J A.M 9 A.M.-8 P.M. 8 P.M J F.M 0-11 P.M 
À 1 " b? 4 | |] A | § 1 = " > oy a = e * 4 T " - 
— / bL "i LI ‘ i r ‘ . T E: " ^ 
nz dd i | An hour of aerobics Breakfast with Walks into The usual manage- Leaves for Dinner with | Squeezes in a conference call 
| | iS DUS n " , " " 
| up le. Be acd or an hour of yoga the "girls" — office ment meetings, home the "girls or two. Reads a few pages 
SCHUCUUIEC, DeIHrntett E à " j 
| makes ta poin i with instructor or wife Jill and telephone calls. from his favourite books (he 
O MARG a pU WY ; : 1 
find time for hims TEM wife Jill plus 30 daughter Lauren. Occasional calls reads several books simulta- 
eee laps in the pool Catch the news with shareholders neously). Sleep 


38 BUSINESS TODAY NE 15 





LOKd 


A8 SH4vu5Q 


A HShY3 HSIIVS 


Gary R. Bennett, MD & CEO, Max New York 
Life Insurance, has lost 54 kg in two years, 
loves the good things of life and also 

believes in karma, for good measure. 


SAUMYA BHATTACHARYA 


ary R. Bennett, MD & 
CEO, Max New York Life 
Insurance, has turned 
into a new man—well, 
almost. He is now leaner 
(he has lost, believe it or not, 54 kg 
over the last two years), fitter and 
sounds philosophical about the change 
in him. "I'm in the life insurance busi- 
ness and | deal with loss on a daily 
basis. The life that | live should be 
healthier than before," he declares. 

If variety is the spice of life, there 
can't be a more spicy life than 
Bennett's. Apart from running Max 
New York Life Insurance, the joint 
venture between New York Life, a 
Fortune 100 company and Max India, 
he is an avid collector of art, wine, 
real estate, stocks, watches, ties, 
cufflinks, shoes, et al. For the last two 
years, though, something else has 
taken precedence over everything in 
his life—fitness. 

His home is a splendid farmhouse 
on the outskirts of Delhi. The first 
sight that greets you is his collection of 
paintings. Bennett settles on a sofa 
with a vibrant Sanjay Verma work as 
the backdrop, and a few compliments 
on his fitness later, contentedly re- 
veals: "| was a borderline diabetic. My 
diabetes is gone. My blood pressure is 
like that of a 25-year-old. | have so 
much more energy and stamina to do 
things." If you are wondering how 
that happened, he has a simple an- 
swer: "When India sleeps, Gary gets 
healthy." His two-hour regimen every 
morning includes an hour of aerobics 





and 30 laps in the pool. For variety, he 
does about 4 km on the treadmill or 
an hour of yoga with instructor 
Jagdeesh or his wife Jill. "Since coming 
to India, | have found my niche— 
karma; it's a great gift." 

His tryst with fitness has given him 
even more energy to pursue his zeal 
for the good things of life—Australian 
Shiraz wine, Italian shoes, Rolex, Cartier 
and Franck Muller watches (he is wear- 
ing an Aigner limited edition to com- 
memorate the 10th anniversary of 
Hong Kong's handover to China) and 
ties (Satya Paul is one of his favourites). 

For a family that swears by tan- 
doori lamb, dal makhani and stuffed 
paranthas, the Bennetts have a delec- 
table surprise in store for their guest on 
a recent Saturday morning—this writer. 
It is a vegetarian Italian home concoc- 
tion, courtesy wife Jill. Lunch brings 
us to another of Gary's passions— 
cricket. "IPL is the most exciting thing 
to happen to cricket in the last 20 
years. It has changed cricket and turned 
it into prime-time high-energy enter- 
tainment," he says. He hasn't been to 
a match yet, but the family is plan- 
ning to do that soon. Most Sundays, 
though, are spent relaxing by the pool. 

On top of his agenda from here 
on are opening a wine boutique, watch 
a cricket match at the Eden Gardens (in 
Kolkata) "with a hundred thousand 
screaming fans", and go to the open- 
ing morning of a Test at the Lords. 
Cricket is a passion. "It teaches you to 
do the right things. It means walking 
out when the umpire says you're out." 
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INSIDE TRACK 


BORN: In Sydney, December 7, 
1954 


FAMILY: Wife Jill and 11-year-old 
daughter Lauren 


EDUCATED: Liverpool Boys High 
School, Sydney, Australia; 
“Went to the University of 

Life and still learning" . Also 
completed Certificate of 
Financial Planning, Diploma 

in Sales Mgmt and Real Estate 
Office Management, at Kuringai 
College, Sydney 


FIRST JOB: Clerk with an 
"export-import firm" in Sydney 


FIRST SALARY: A$12.50 per week 
(A$5.00 rent, A$2.50 weekly 
train ticket ) 


music: Bollywood, Indian music, 
Also Frank Sinatra, Barbara 
Streisand. Lucky to have 

seen Sinatra live, but not 
Streisand (yet) 


FAVOURITE FILMS: Something s 
Gotta Give and Sleepless 
in Seattle 


HOBBIES: Collecting wines, 
houses, art, watches, ties, 
shoes, cufflinks and more 


FOOD: Spicy tandoori lamb, dal 
makhani and roomali roti plus a 
bottle of Australian Shiraz 


DRINK: Pink French champagne 
and a Kingfisher beer with a 
dash of Sprite 


PERSONAL MANTRA: Nice guys 
do not come last 


BEST ADVICE: No experience is 
ever wasted if you learn from it 
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Travel 


It's a scorcher of a summer. But in the Southern Hemisphere, 
some people are enjoying the chill. Head to the cool climes of 
South Africa, one of the world’s most preferred destinations, 
and discover the lesser-known parts of that beautiful country. . 
SRIYA RAY CHAUDHURI y 


ost people who visit South Africa rave about the 

Table Mountain, the Cape of Good Hope and 

the many sights that await them in the fashion 

capital of Sun City. Of course, these are amazing 
places to visit, but having been there and done that, | . 
wanted to check out parts of this colourful nation that B 
the average tourist wouldn't really know about. j^ 

e That's why, to begin with, | chose KwaZulu-Natal ,... = 
~~ this time. And boy! Did | back a winning horse. are y ue 
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The Humpback Whale 
makes a great picture 
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Fg re Curious giraffes at the 
rakensberg Waterfall Tala Game Reserve 
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Pietermaritzburg 

We first headed to the quaint 
town of Pietermaritzburg. Indians 
across the world must have heard 
of this place, since it was in this 
town set amidst forested hills 
and the rolling countryside that 
Mahatma Gandhi was forcibly 
removed by the white rulers from 
a First Class railway carriage. This 
was the start of his Passive 
Resistance campaign. 


The Gandhi Memorial 

My very helpful 72-year-old guide, 
former MD of L 'Oreal, took me to 
the station (which will soon be 
transformed into a museum) to 
see the Gandhi plaque in the 
station building. There is also a 
large statue of Gandhi in Church 
Street. His jail cell is at the old 
prison, which now houses an 
administrative building. 
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Travel 


The Butterfly Museum: The complex, 
housing a butterfly craft shop, art gallery, 
coffee bar, African art and craft centre and 
a garden, is a must-visit. The prime attraction is 
an impressive walk through the butterfly house where vis- 

itors can come into close contact with butterflies from around the 
world as they fly freely in a lush environment. An outdoor butterfly gar- 
den complements the enclosed house, allowing guests to observe 
these magnificent butterflies in their natural habitat. 

Albert Falls Resource Reserve: There are many game reserves near 
this city, including the famous Tala Game Reserve, which was awesome, 
but this one is worth visiting as well, since it promises something 
different. You can spend half a day following the Rhino trail, meet 
curious giraffes, kudu, waterbuck, red hartebeest, eland and antelopes 
against a backdrop of the vast Albert Falls Dam. Albert Falls is just a few 
minutes drive from the city centre. 

What to Do: We took a half-day walking tour here. Start from Publicity 
House, which is opposite one of South Africa's best galleries, The Tatham 
Art Gallery. Thereafter, we strolled past the impressive legislative building 
to the Natal Museum and the famous Imperial Hotel onto the glorious St 
Peter's Cathedral. Finally, we stopped for a bite of food and coffee at South 
Africa's largest heritage retail area—the Church Street Mall. 

How to Get There: it's 80 km from Durban by road. Many luxury bus, 
rail and taxi services are available. The Oribi Airport also caters to 
many domestic flights. 

WHERE TO STAY: Protea Hotel Imperial 

PRICE: Approximately 700 rands (Rs 3,850) per day 

LOOK UP: www.proteahotels.com 





The Humpback Trail 

The South coast of the province is a 

must-visit to see a creature that's a hun- 

dred times bigger than a lion. In a speed- 

boat on the Indian Ocean, we were lucky 
to spot a Humpback Whale that seemed to 
have taken a liking to us, spewing huge 
fountains of water and performing acrobatics 
as if it knew we were around. The Humpback whale darshan was 
genuinely the high point of the trip. 

There is nothing quite as stunning as taking a boat out to the sea 

(with one of your hands clasped around the boat seat, for safety) 
and suddenly looking up to see a gigantic whale barely a 100 metres 
away. It's scary all right but as the guides tell you, if you don't bother 
them, these giants don't bother you. But try clicking one in action. 
It's a tough act. 
How To Get There: It's less than an hour from Durban 
WHERE TO STAY: St Michael's Sands Shelly Beach Hotel 
PRICE: 3,200 rands (Rs 17,600) and upwards per night 
CONTACT: www.southcoast.co.za 
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South Coast beaches are a 
big draw for tourists 
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Zebras in Drakensberg 





Drakensberg Mountains 
The Zulu people named it 
Ukhahlamba or the Barrier of Spears. 
The Drakensberg Mountains, with 
their awe-inspiring basalt cliffs, snow- 
capped in winter, form a massive bar- 
rier separating KwaZulu-Natal from 
the Kingdom of Lesotho. This 243,000- 
hectare mountainous region known as 
the Khahlamba-Drakensberg Park has 
been preserved and venerated for 
eons since the bushmen roamed these 
slopes. In December 2000, the park 
received international recognition and 
was declared KwaZulu-Natal’s second 
World Heritage Site. Watch out for 
48 species of mammals here. 


n eur 


A Pub on the Snowline 

On our last morning in KwaZulu-Natal, 
we hit the trail to Sani Pass on the 
Lesotho border—to have a drink at 
the highest pub in Africa. We reached 
in time to have lunch at the pub 
known as Sani Top Chalet. One of 
South Africa's best kept secrets, this is 
a small rustic establishment at 2,874 m 
above sea level. Just as we left, it 
started to snow lightly. It was a fitting 
way to finish off our trip to KwaZulu- 
Natal. 

How to Get There: Sani Pass is a 
short drive from Drakensberg. 
WHERE TO STAY: Woodridge Country 
Hotel 

PRICE: Approximately 1,200 rands 
(Rs 6,600) per night 
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Bologna Catwalk 


The famous Ducati bikes are coming to India soon. But they have some 
good competition as well. Get set for a feast. VIKRANT SINGH 


talians are truly passionate about five things— then that every automobile rolling out of Italy 
pizzas, pastas, the weather, and of course, their has class written all over it. Ducati bikes, made in 
women.But, when it comes to motorcycles —this Bologna, are no different. And now, these are 
passion takes obsessive overtones. Little wonder set to burn our roads. Here's what's in store. 


SPECS: 1098R 

ENGINE CAPACITY: 1198cc 
MAX POWER: 180 bhp 
MAX TORQUE: 134 Nm 
TOP SPEED: 300 kmph 
PRICE: Rs 48 lakh 
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The pedigree here is unblem- 
ished; after all, the 1098R is 
based on Ducati's World 
Superbike Championship 
winning motorcycle. However, 
what really sets the 1098R 
apart from the competition 

is its styling, the exotic motor- 
cycle parts and the superlative 
performance. The bike uses 
an 1198cc V-twin engine 

that puts out a staggering 180 
bhp, making it the most pow- 
erful twin-cylinder bike in the 
world. And then, there's the 
weight (or rather, the lack of 
it, really); at 165 kg, thanks to 
the lightened frame, it gives 
the bike a tremendous power- 
to-weight ratio. In the real 
world, however, the 1098R 
needs a bit of getting used to. 
Get hard on the throttle and 
it'll throw you back like an 
angry bull dumps a rodeo. 
Moreover, the 1098R is 
uncomfortable to ride on an 
everyday basis—the seating 
posture can hurt your wrists, 
and then the ride, especially 


for our roads, is just too bumpy. 


But, if you are a passionate 
spendthrift, there's no better 
return on investment in terms 
of elation than the 1098R. 


SPECS: Monster S4Rs Testastretta 
ENGINE CAPACITY: 997cc 

MAX POWER: 130 bhp 

MAX TORQUE: 104 Nn 

[OP SPEED: 235 kmph 

PRICE: Rs 26.3 lakh 


SPECS: 848 

ENGINE CAPACITY: 849cc 
MAX POWER: 134 bhp 
MAX TORQUE: 96 Nm, 
TOP SPEED: 265 kmph 
PRICE: Rs 21.7 lakh 
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The 848 is a slightly more sensible 
option. It is Ducati’s middle-rung 
sports bike, and as smooth as a 600cc 
bike even as it delivers the top-end 
rush typical of a litre class motorcycle. 
At 134 bhp, it is good for propelling 
the bike to an eye-searing top speed 
of over 250 kmph. It doesn't sport the 
same top-spec cycle parts, of course, 
and it is not as exhilarating to ride as 
the 1098R. But, the 848 is better for 
daily riding and a tad more comfortable 
than the 1098. Most of all, it delivers 
almost the same (expensive) thrills, 

at a much lower price. 
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The Monster range is important to 
Ducati. It has, above all, got the numbers 
that has made the Italian marque what 
it is today. And, the S4Rs is the most 
sexed-up version in this range 
However, the styling here isn’t starkly 
different to the Monsters of yore, 
which first hit showrooms almost 15 
years ago. With their exposed 
engines and the single-sided swing 
arm, these have the road presence of 
an Italian long-legged beauty—a little 
mature, but gorgeous nonetheless 

In the SARs's guise, Ducati has also 
strapped on some high-end cycle parts 
from the super-sport range and given 
the engine more spunk. So, it remains 
up-to-date. There's liberal use of 
carbon fibre and aluminium and the 
electronics have been updated as well 
Unlike the 1098 and the 848, the S4Rs 
isn't a raging bull on the road. It's 
very sporty no doubt, and is very 
much at home on the track as well, 
but it's even better on the road. The 
riding ergonomics are less demanding 
and the ride, more plush. 





SPECS: Hypermotard 1100 
ENGINE CAPACITY: 1078cc 
MAX POWER: 90 bhp 

MAX TORQUE: 103 Nm 

TOP SPEED: 201 kmph 
PRICE: Rs 20.7 lakh 


Hypermotard 1100 

A ‘motard’ is a motorcycle that combines the attributes of an off-road bike with 

the dynamics of a regular one. So, it gets long travel suspension, a more 

upright seating posture and high ground clearance along with sharper steering, 

a nimble, sportier chassis, and sticky on-road tyres. Add an 1100cc, 90 bhp engine The Challencers 
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to the package, and you are looking at the most aggressive of the motard If Duca 
outcomes, the Ducati Hypermotard 1100. The engine is fuel-injected and air- 
cooled, and offers much better driveability than any of the other Ducatis featured hard earned money (actually, a lot 
on these pages. To boot, it's light and easy to handle for everyday use, and still of it), you can now legally buy the 
accelerates quite spiritedly. The ride is well sorted, too. And yes, it looks stunning R1 and the MT-01 from Yamaha. 
all the same. What more could you ask of a bike on Indian roads? Ducati says the The R1. like the 1098, is a 
Hypermotard is designed to thrill. And given its attributes, we couldn't agree 
more, especially in the Indian context where doing stunts on motorcycles these 
days seems to be a new religion. So, for all you extremely well-to-do “stunters”, 
get yourself the Hypermotard, because wheelies, stoppies, burnouts and even 
powerslides were never this easy. 


tis don't do it for you, or 
you choose to save some of your 


thoroughbred race bike. It is as 
fast, as precise and entertaining 
around twisty roads, and brakes al- 
most equally well. However, in 
terms of bragging rights, the R1 
just isn't up there with the 1098. 
The MT-01, on the other hand, 
might be a better bet for the show- 
boating types. It's rare, and with its 
naked, monstrous looks, it's a 
definite stand out. It gets loads of 
power, too, but just about average 
dynamics. So, the MT-01 goes like 
je stink in a straight line, but around 
Y v corners, it's best if you have your 
\ Y prayers well revised. 














ENGINE CAPACITY: 1670cc 
MAX POWER: 90 bhp 

MAX TORQUE: 150 Nm 
TOP SPEED: 210 kmph 
PRICE: Rs 10.5 lakh 


~~. 
SPECS: MT-01 m Y 
S 


Vikrant Singh is Road Test Editor, 
Auto Bild India and a bike expert 


*All prices are approximate ex- 
showroom rates in Delhi. Ducati 
has announced its launch in India 
The bikes will be available in Delhi 
& Mumbai later this year 
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Column 


Usli YOGENDRA PRATAP 


A Perfect Accord? 


Larger, safer, more powerful and spacious, the new Honda Accord deserves to be written about. 





The Accord has 
been moving up 
the evolutionary 

ladder as well, 

with each succes- 
sive generation. 
With more power- 
ful if not larger 
engines, with 
more space and 
luxury features, it 
has slowly been 
inching up the 
luxury scale and 
the latest Accord 
is another step in 
its upward 
journey. 


t one end of the spectrum, cars keep 
getting smaller, more efficient and 
cheaper. On the other side of a heav- 
ily skewed spectrum, cars keep get- 
ting bigger—get bigger engines and 
more space, are heavier and also more power- 
ful. But not at the cost of fuel efficiency though, 
because these cars keep getting more efficient 
engines that drink less fuel to deliver better per- 
formance—to propel a heav- 
ier and larger car quicker. 

The Accord has been 
moving up the evolutionary 
ladder as well, with each suc- 
cessive generation. With 
more powerful if not larger 
engines, with more space 
and luxury features, it has 
slowly been inching up the 
luxury scale and the latest 
Accord is another step in its 
upward journey. 

While there are enough 
changes to the exteriors of 
the car to show that this is 
the next generation, the 
path-breaking changes are 
under the skin and cannot 
be seen by the naked eye. 

With the wheels being 
moved further apart, both 
in terms of distance between the left and right 
wheels (track) as well as the front and back 
wheels (wheelbase), there is definitely more 
space in the cabin and the rear knee room has 
grown appreciably. 

The engine although retaining the same dis- 
placement (2.4 litres) now delivers more power and 
more torque. The gearbox is the standard 
5-speed, both automatic and manual. 

While the entire effort in the redesign of the 
car has been to make it more luxurious, these 





The Honda makeover: Mature looks come with jog 
dial, crisper steering and increased ride height 


days luxury has to come with driving dynamics. 
Honda has done all it can to retain and in fact even 
enhance the dynamics of this car and has added a 
strut brace for a crisper steering. The centre of 
gravity has been pushed down by lowering the 
engine and the fuel tank, while the ride height has 
been increased to take care of bad roads and 
speed-breakers in India. 

The steering wheel has most of the controls 
mounted on it and there is 
also a jog dial to control, 
essentially your iPod. The 
music system has a USB slot 
as well as the 6 CD changer 
and other features seen 
before on the CR-V. Rear 
passengers have finally been 
indulged in the design of a 
car of this level (because it is 
self-driven in most markets it 
is sold in) and in addition to 
the music system controls in 
the rear arm-rest, there are 
also two AC vents for the 
rear passengers. 

But the most important 
addition has been that of 
safety, whereby instead of 
two air bags in the previous 
Accord, there are now six, 
including curtain airbags to 
prevent head injuries to occupants. 

The Accord is now available in three variants, 
including a top of the line Inspire, which gets a 
complete body kit, but there is little to choose 
between the variants. The best thing is that the 8th 
generation Accord despite the addition of equip- 
ment and bulk, is just a little more expensive than 
the older Accord with prices starting at Rs 16.50 
lakh (ex-showroom, Delhi). 


Yogendra Pratap is Editor, Auto Bild India 
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ndependent record labels have been 

around for as long as commercial 

popular music has been. Down the 
years, there have been many successful 
Indie labels, like the legendary Motown 
Records in the US in the Sixties—home 
to such artistes as Smokey Robinson, The 
Supremes and The Jackson Five. Over the 
last decade, more and more cutting 
edge musicians have been associating 
themselves with small independent 
labels, which allow them greater creative 
freedom. We take a look at three popu- 
lar genres and some of the biggest inde- 
pendent labels publishing the music. 


ih Trade Re : An iconic 
label Rough Trade was started by 
American entrepreneur Geoff Travis in 
1978, after he enjoyed huge success 
selling his massive collection of LPs 
through his Rough Trade shop. Born at 
the cusp of the Punk revolution in rock- 
n'roll, Rough Trade soon acquired such 
cult acts as The Raincoats and The 
Smiths. Maintaining success at small 
labels—especially without financial 
muscle—is tough and the label went 
bankrupt and folded up in 1991. After 
a decade of silence, it was relaunched 
in 2000 as a part of BMG. The 
label became independent again last 
year. Over this decade, Rough Trade 





THE SEROKGS 


has enjoyed huge success, with popular 
acts like The Strokes, Belle and 
Sebastian, Super Furry Animals and 
Arcade Fire, all part of its roster. 
ARTISTES: The Strokes, Arcade Fire, 
British Sea Power, The Fall 

WEBSITE: www.roughtraderecords.com 


XL began life as an inde- 
pendent label publishing rave and 
dance records in the early nineties. 
However, with the alternative music 
scene booming in the US and the UK, 
the label soon branched out into rock- 
n'roll and pop music. While many 
other labels like Rough Trade have 
taken risks by signing recording 
artistes who were musically brilliant 
but commercial duds, XL has managed 
to be more cutting edge than most, 
signing inventive musicians against 
the grain of conventional wisdom. It is 
now widely seen as an influential 
taste-making record label. 
ARTISTES: The White Stripes, Radiohead, 
Devendra Banhart, Adele. 
WEBSITE: www.xlrecordings.com 


There is no bigger 
label publishing modern black music 
than Death Row. Started in 1991 by 
producer and entrepreneur Suge 
Knight, it has been home to such cut- 









The Whi 
RECORDINGS 


ting edge rap and hip hop artistes as 
Tupac Shakur, Snoop Doggy Dogg 
and Dr Dre. The world of hip hop is 
often as stormy as the subject matter 
of Gangsta Rap, and the label was 
known as much for producing 
irresistible beats as it was for financial 
bickering and gunfights. Recently, the 
label has struggled to recapture its past 
glory, but its influence on the genre 
cannot be overlooked. 

ARTISTES: Dr Dre, Snoop Doggy Dogg, 
Warlord 

WEBSITE: www.the- 
newdeathrowrecords.com 


|= ectronica/ Jance 

: One of the pioneers 
of publishing independant under- 
ground dance and techno music, this 
UK-based label was founded by 
legendary DJ and producer John 
Digweed in association with Nick Muir 
in the early Nineties. Many successful 
albums and 12-inch discs (most dance 
songs are released in this format to 
help DJs) later, Bedrock continues to 
unearth underground talent and is 
one of the trendsetters in the club, 
dance and rave music scenes. 
ARTISTES: John Digweed, Steve Lawler, 
Shmuel Flash. 
WEBSITE: www.bedrock.uk.net 


ot more 


DVD Review 


The Rockumentaries 


Rock'n'roll and the Blues have always been one of the most visually appealing genres of music. 
This issue, we take a look at some rock music documentaries that you can now get on DVD. 


BIBEK BHATTACHARYA 


Martin Scorsese presents 
The Blues - A Musical Journey 


Apart from his celluloid masterpieces, Martin Scorsese remains a wonderful cinematic inter- 
preter of music. Witness his 1978 movie The Last Waltz on The Band, or his release this year, 
Shine a Light on The Rolling Stones. The Blues isn't one film, though. It is seven different 
movies by seven directors as gifted as Scorsese himself, Wim Wenders and Clint Eastwood, 
among others. Each of the seven movies focuses on various styles of the blues, the all-American 
musical form that gave birth to music as diverse as Jazz, Soul, Rhythm'n'Blues and Rock'n'Roll. 
Tracing the origin of the Blues from the American south to its gradual spread around the 
country and then the world, the movies do so with a mix of vintage clips, re-enactments and 
filmed performances by various Blues pioneers. Arguably, some of the movies are better than 
the others, but Clint Eastwood's Piano Blues and Wim Wender's The Soul of a Man 
deserve special mention. What is fascinating is that the movies work as a musical 
document as well as a cultural map of the African-American experience. 


Sony 
PRICE: Rs 4,995 


D A Pennebaker - 
Don't Look Back 


| The mother of all rock films was released 
in 1967. The subject was rock's very own 
poet, philosopher and punk Bob Dylan. 
7 The fly-on-the-wall feature follows Dylan 
and his entourage (including Joan Baez 
and Bob Neuwirth) on his 1965 tour of 
England. This was the last tour by Dylan 
as a folk singer, and by then he had 
turned into an oracle in the public 
consciousness. The footage of the concerts 
themselves are kept at a minimum, but they 
are riveting in their own right. Performing to an 
adoring audience, which would be baying for his blood in 
1966 for daring to go electric, his performances are 
spellbinding. This is a pioneering movie, one that would 
be used as a template for TV series like VH1's Behind the 
Music 30 years later. 
Docurama 
PRICE: Rs 699 
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Richard Lester - Help! 

When The Beatles were at the height of their fame, director 
Richard Lester made his second movie with the band after 
the previous year's A Hard Day's Night. While it was shot in 
a gritty, black and white mock-documentary style, Help! 
was in glorious technicolour, and followed a bizarre James 
Bond spoofing plot of a hilarious Indian cult trying to get a 
precious ring off—who else—Ringo's finger. So we're 
treated to over an hour of exotic locales—from Barbados to 
the Swiss Alps—madcap humour and charm from The 
Beatles and some of the finest pop songs ever. The movie 
went all out to capture the daft 
surreal humour of the time. In one of 
the sequences Ringo falls into a cage 


THE BEATLES 


containing a Siberian tiger, and the 
wild animal is subdued by The Beatles 
followed by the people in a pub and 


then a football stadium full of people 
singing God Save The Queen 

Capitol 

PRICE: Rs 4,995 
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Quick Reads 


Lives 
Less 
Ordinary 


A 21st century Mata Hari, a 
budding jazz musician in 
New York and an Indian boy 
on a journey of self-discov- 
ery: this fortnight, we look 
at three novels that centre 
around individuals who find 
themselves in alien lands. 
DHIMAN CHATTOPADHYAY 


Lost in New York 

My interview was at one o'clock, but | walked up to the zoo 
early to look around. I'd been there once, on a trip to New York 
with Dad when | was seven, but I didn't remember anything 
about the zoo except that it was raining then and that outside 
the gate, a guy in a bright green suit kept wanting to wrap his 
python around my neck. | also remember Uncle Jacob, who we 
stayed with that week, telling me that the animals all looked 
“wretched.” But today, it was the sort of day when people talk 
about the weather without seeming like they have nothing to 
say, sunny with a few popcorn clouds, and even homeless 
people looking healthy, almost. 
The path into the park smelt 
like something sweet that could 
have been either pollen or pee. 
In a tunnel past the ice-cream 
vendors, a bald Asian man sat 
with his legs crossed on a stool, 
playing a bendy-sounding in- 
strument that only had one 
string. 

Excerpted from Zoology by Ben 
Dolnick 

Price: Rs 295 

Pp: 291 

(With permission from 
HarperCollins) 
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The Spy Who Loved Her Country 


Back in her room, Sehmat locked the door 
and placed the umbrella on the bed. She then 
carefully studied the handle and located a 
tiny press-button. Unscrewing the handle ever 
so gently, she exposed a cylindrical bottle 
wrapped in a small piece of handwritten 
paper. She read the note and recalled Mir's 
words. “By pressing this button, you can inject 
tiny drops of mercury into the human body. 
Though the process would not hurt, the mer- 
cury would act soon and within hours the per- 
son would suffer a heart seizure.” Sehmat 
tore the paper into tiny pieces and flushed it 
down the toilet. She waited till the bits of 
paper disappeared... 

Excerpted from Calling Sehmat by Harinder 
S. Sikka 

Price: Rs 400 

Pp: 233 

(With permission from Konark Publishers) 


The Boy Who Never Gave Up 

When Anand came to, Nisha was kneeling by him in the 
pale silver light of a moon about to set, patting his face. He 
tried to jerk upright, but she pushed him back, and he was too 
weak to resist. 

‘Rest a moment,’ she said. Or you might faint again.’ 

He managed to force his stiff, disobedient lips to form a 
question. ‘Where’s the conch?’ 

‘Right here, on your chest,’ Nisha said. She guided his 
hand until it closed around the conch. 

‘Did you put it there?’ 

Nisha shook her head. “You 
must have clutched it to you as 
you fell.’ 

But Anand knew better. 
The conch chooses to be lost 
or to be found, to stay or to 
go, he thought. He picked it 
up carefully and looked at it, 
his heart beating with joy. 
Excerpted from The Conch 
Bearer by Chitra Banerjee 


Chiti Banerwe Divakarnu 


— Divakaruni 
3 he A Price: Rs 295 
Conch 7o 


(With permission from Roli 
Books) 
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WEEZONE PRABHDEV SINGH 
All About Clubs 


any years ago, the Indian profes- 
sional tour, in its enthusiasm to 
get to the nooks and crannies of 
the country, decided to stop over 
in Dehradun. Mingling with the 
golfers were a few scarlet-bottomed monkeys 
who would come into the bar and make them- 
selves comfortable on the bar stools. | didn’t 
witness any of them demanding a beer but con- 
sidering the girth on some of them, it would 
have taken a brave barman to decline. Anyway, 
a local journalist, whose exposure to golf was 
non-existent, didn't think very highly of the 
game till he was handed a golf club and asked to 
hit the ball placed in front of him. Half a dozen 





Feel like hitting a 


high fade today? swipes later the golf ball hadn't moved an inch 

No problem. and in that short span of time the game 
Tinkle with the acquired a new admirer. 

weights at the The fact remains that you still have to swing 


the golf club and make contact with the ball but 
the degree of difficulty attributed to this pas- 
time of millions around the world has dropped 
several notches thanks to the large sums of money 
spent on R&D by club manufacturers and the re- 
sultant massive advancement in club technology. 

World number two Phil Mickelson says 
he carries 18 or 19 clubs with him each 


back of the driver, 
put in a shaft with 
a higher launch 
angle and off you 
go. At least five 
manufacturers 
have introduced 
fitting systems 


that feature Week and, depending on the layout 
special heads and of the golf course where he is play- 
shafts that can be 109. he picks his best 
interchanged 14. For example, if 


he is looking for 
more roll he will 
choose a driver 
with a longer 
shaft and less 
loft. Of course, with 
the level of competition and the 
money at stake here these profes- 
sionals need that extra edge but 
now there's something new for 
club golfers too. 

Here's how you can psyche out 


using wrenches. 


Golf Digest 













Hot irons: Serious 
clubs with great 
looks from Titleist 


your opponents on the very first tee this week- 
end—interchangeable clubheads and shafts 
within a matter of minutes with an easy to use 
wrench. Feel like hitting a high fade today? No 
problem. Tinkle with the weights at the back 
of the driver, put in a shaft with a higher launch 
angle and off you go. At least five manufactur- 
ers—among them Callaway, TaylorMade and 
Ping—have introduced fitting systems that fea- 
ture special heads and shafts that can be inter- 
changed using wrenches. The argument against 
this is that if you aren’t fit enough to drive a 
Maruti, don’t mess with a Maserati. In other 
words, leave club fitting to the guys who are 
qualified in that department. 


TIP | TRIED: On equipment, there’s something 
new from Titleist who make “serious clubs for se- 
rious golfers”. These latest releases are seriously 
good looking. The AP1 and AP2 models mark a sig- 
nificant move into the game-improvement market 
for a company known for making equipment for 
the better players. "The new AP family is the most 
technologically advanced irons that Titleist has 
ever produced," says a company handout. AP, of 
course, stands for Advanced Performance. 
While the AP2s are for skilled golfers 
(Adam Scott uses them), the AP1 irons 
are for good club golfers who as- 
pire to get better. The dual cav- 
ity irons give a higher ball flight 
with a greater degree of for- 
giveness. And forgiveness is 
something all golfers can do 
with. What's more, these clubs 
are available in India. The AP2 
retails at Rs 51,000 and the 
AP1 at Rs 36,000. If looks are as 
important to you as perform- 
ance, look no further. 





Prabhdev Singh is Editor, 
Golf Digest India 
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7 Its Buy 
Buy [ime 


Here are some cool new 
products to tempt you with— 
from watches and shoes to 
fragrances and priceless 
porcelain. Go splurge! 
ANUMEHA CHATURVEDI 


en 2 
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A2 from Harry Winston 

The avenue-squared timepiece from Harry 
Winston is amplified and elegant, and the 
sleek, clean look ensures a full panoramic 

view of the dual-time zone dial with two 


separate quartz movements. 
PRICE: Rs 11 lakh onwards 
FOR AVAILABILITY ENQUIRIES: sales@jotimex.com 





The Tonon collection from Friuli comprises an 
exquisite range of furniture that reflects aesthetic 
craftsmanship. The dining chairs and armchairs 
set an enduring standard for comfort and 
elegance. The collection includes stacking chairs 
with or without arms that feature upholstered 
seat and die-cast aluminium frames. 

PRICE: Rs 45,000 onwards 

AVAILABLE AT: Second Floor, The Bombay Store, 
99 MG Road, Bangalore-560001, 

Contact: 080-41 122215; 

Plot No 3-A, Park Square Road No. 12, Near MLA 
Colony, Banjara Hills, Hyderabad-500034 
Contact: +91 9866334500; 

New Decor Towers, 71 Radhakrishnan Salai, 
Mylapore, Chennai-600004, 

Contact: 044-28116222 















KF600 is the hot new interactive phone 
from LG. The handset has a sleek design 
and boasts of dynamic graphic interface 
themes. The InteractPad replaces physical 
navigation keys with context-specific 
virtual keys that change to fit the task at 
hand. The scratch-resistant screen makes it 
near-perfect in terms of technology, 
functionality and features. 
PRICE: Rs 14,990 

AVAILABLE AT: LG stores across the country 
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These brand new creations come with tactile finishes, 
bold colour combinations and signature Jimmy Choo 
detailing. The edgy, oversized frames are set to 
become icons in their own right. 

PRICE: Rs 19,500 onwards 

AVAILABLE AT: Galleria, Nariman Point, Mumbai 





The unique offerings from Elvy include Halo Glassware, Goblets 
on Curves, the High Curves collection and the Sip and Swig 
collection. The voluptuous Glass Goblets can be paired with 
your formal and casual dinnerware, while the High Curve 
collection sets the ambience for your favourite vintages, 
cocktails and more. 

PRICE: Rs 1,695-3,695 for a set of six glasses 

AVAILABLE AT: Elvy showrooms in Delhi and Gurgaon 





The new Baguette Collection from Fendi is flamboyant in its 
colours, materials and appliqués. Silvia Venturini Fendi designed 
these bags to commemorate the 10th anniversary celebrations 
of the brand. In crocodile, lizard, and pony skins with pearls, 
beading, sequins and gold thread, the bags are playful and can 
also be used as clutches. 

PRICE: Rs 46,000-87,000 

AVAILABLE AT: At the Fendi Boutique 
at Taj Mahal Hotel & Palace, 


Mumbai 
pi- 400 


rh? 










Designed by Christophe Lemaire 
to mark the 75th anniversary of 
the brand, the Spring/Summer 
Collection from Lacoste is a 
celebration of colours. The 
clothes are chic and elegant and 
are characterised by flowing 
outlines and ageless patterns. 
PRICE: Rs 2,150-11,000 
AVAILABLE AT: Lacoste stores 
across the country 
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Bracelets @ Cufflinks @ Rings e Car Danglers e Key Chains e Money Clips © Pendants 


DEVOTIE : 2006, Panchratna, Opera House, Mumbai - 400 004, INDIA. Tel. : (22) 2364 0321 / Cell : 98203 75755 / E-mail : sales@devotie.us / Website : www.devotie.us 
Toll Free :1800- 22- 8442 DKV JEWELERS INC. : Boca Raton, Florida - 33432. U.S.A. Tel. : (561) 368-0057 / E-mail : sales@dev-group.com 
DEV JEWELS B.V.B.A. : 2018 - Antwerp, BELGIUM. Tel. : (03) 226 6817 / E-mail : dev-antwerpoglo.be 


Also available at : Chennai - NATHELLA - T.nagar 37 South Usman Road Te! 24360060 - Purasai Prince Towers Tel : 26431555 Anna Nagar C36 Second Avenue Tel - 26767606 
Velachery 27 Velachery Main Road Tel : 22592500 Goa, Panjim - JAVERI'S - 3 GOVINDA M. G. Road Panjim Goa -403001 Tel : 0832-3292321 / 6514004 Cell - 0937017826! 
Ahmedabad, SPARKLING PASSION - 5, Rahul Tower - A, Near Anand Nagar Cross Road, 100 Road Satellite, Ahmedabad - 380015, Gujarat. Tel : 079- 40068415 / 26584458 
Cell : 09924219924 / 9327001076, Contact Person- Mr. Parag Shah Nagaland - M/S HOME MART - Opp.NagaShopping Arcade, Bank Colony, Kohima Road, Dimapur, Nagaland 
797112, Tel . 03862-233149 / 235044 
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Naturofantastic, the brand new collection from 
Lladro, comprises creations combining marine 
and botanical forms 
in candelabra, vases, lamps and table 
accessories. The pieces, made in white 
porcelain, are available in different 
=> versions and colours like grey, 
green, blue and even ceramic 
gold lustre, combining 
gloss and matt 
finishes. 
PRICE: Rs 20,400- 
89,000 
AVAILABLE AT: 
The Lladro 
boutique at 
Ambience Mall, 
Gurgaon 


CK IN2U from Calvin Klein is the first non-unisex fragrance with separate 
scents for him and her. CK IN2U for her contains notes of pink grapefruit 
fizz, sugar orchid and neon amber accord and the fragrance for men 
comprises of notes of lime gin fizz, cocoa and cool musks. 

PRICE: Rs 1,925-3,250 

AVAILABLE AT: Multi-brand outlets across the country 
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Supreme 22 from Whyte 
and Mackay 

This blended Scotch contains 
fewer malts but their propor- 
tion is greater compared to the 
grains. Bigger on the palate, 
with a greater concentration of 
sherry and marmalade, the 
honey and ginger give the 
Scotch a rich and deep flavour 
that lingers right till the end. 
PRICE: Rs 5,100 in New Delhi 
and Rs 6,120 in Mumbai 
AVAILABLE AT: Leading liquor 
outlets in Delhi and Mumbai 











Cross over a water body 
even before you start playing. 


Ballantine’s invites you to play golf in Bali. 


D 
- - À tor : i , 
Few places can live up to the high standards set by Ballantine's. The golf retreats of Bali are Oa, 
among them. Spend some time on the greens and the rest on white sand beaches. deep blue 


seas and lush tropical forests. - GOLF RETREAT — 
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e TALLEST TOWERS IN NCR - AQUA & TERRA 
e Apartments with plunge pools e Sky gardens *e Designed by Callison Inc. of USA 
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GRANDE 
5 Noida, Delhi NCR 











For details contact us at Unitech Ltd., Unitech Signature Towers, Gurgaon. Tel.: 0124 455 2000 OR 6. Community Centre. Saket. New Delhi. Tel.: 011 4166 4040 OR P7, Sector 18, NOIDA. Tel.: 0120 401 680! 
OR SMS Name «space» Grande «space» Convenient time to contact to 53030 (for India only) OR e-mail: grande @unitechgroup.com Visit www.unitechgrande com. Offices are open 7 days a week 
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INDIA’S FINEST WINES 





he final word on the finest Indian wines has been said. In a first-ever 

initiative, eight experts across India, Australia and the US sat across a table 

for five hours in Delhi on April 30, blind tasting 38 wines to zero in on the 
best Indian wines across different categories. Our cover story this time is dedi- 
cated to India's finest wines—not decided by a bunch of journalists—but by 
experts who have judged international wine events and understand their 
wine, as we understand the business of writing. 

Putting it together was no easy task. A dozen Indian wineries took 
part in what will, henceforth, be an annual exercise. The names of the 
experts were kept secret. Entries were received from not just the two big 
names in Indian wines, Grover and Sula, but also from all others, including 
Diageo, Seagram's, ND Wines, Indus Vineyards, Reveilo, Chateau d'Ori, 
Chateau Indage and many more. After the blind tasting, Sourish 
Bhattacharyya, Executive Editor of Mail Today and one of India’s most 
influential wine journalists, helped us put together the cover package. The 
results are finally out. Turn the pages to find out which wines you should 
drink, serve and be seen twirling around your palate. 

Just in case wine is not your thing, there’s plenty more to read in the pages 
that follow. Find out how to look your best when teeing off on the golf 
course or where one should go to dig into a mouth-watering dim sum lunch. And 
if experimenting with music and spirits is your thing, then read Sanjoy Narayan's 
riveting piece on surviving on jazz and absinthe in beautiful Prague. Cheers. 





http://www.businesstoday.in 
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The Best Wines 

In the first-ever rating of Indian wines, BT More 
got eight experts from around the country and 
beyond to try out 38 different wines to zero in on 
the best wines made in India. Here are the results. 


‘Indian Wine Has Got Much Better’ 

One of the best known names from the world 
of wine, Michelle Rolland is famous as the 
The Flying Wine Maker’. In India for a week, 
the 61-year-old Rolland spent time with 

BT More, discussing Indian wines and how 
they fare compared to their global peers. 


Walk the Talk 

Stop reading books on wines to increase 
your grape quotient. Go on any of these five 
amazing wine tours around the world. 

Call your travel agent, pronto! 


Five Wines to Die for 

A number of international wines are now 
available in India. Here are five of the 
best chosen by one of India's best 

known wine experts. 


6 Cover Story 
The BT More 
Annual M) 
Wine Ratit 259 a 


For the Xm time 
ever, the finest 
Indian wines rated. 
Read on. 





Teeing Off in Style 

Whether you're putting on the green, or 
trying to get yourself out of a sand bunker, 
it pays to dress sharp. 


The Rule of Four 
We look at four distinct ties that you can 
wear with four styles of dress shirts. 





Compare over 30 World's 
Best Travel Sites 1 Click 





2.4 Million consumer reviews 


India’s first Meta search 
engine for Accommodation 
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Dim sums at Taipan — | | 35 ALuxury Drive on Diesel 
| Column by Yogendra Pratap, Editor, 
Auto Bild India. 


Watch It 
Some of the latest timepieces on offer 
are also technological masterpieces. 


Penning a Success Story 

At 32, Pooja Jain is Executive Director 
and heir apparent at Luxor India. 

Pooja Jain | We met her over a glass of champagne 
on a Saturday evening to find out 
what makes her heart skip a beat. 





Yum Cha! Dig into Dim Sums 
Love what the Chinese do to those 
seemingly innocuous looking 

pieces of meat and fish to create a 
dim sum platter that tastes so 
heavenly? Don't migrate to China yet 
(as if you wanted to). Try out these 
four great dim sum lunches in 


Re-mastered Joy 

While we mourn the death of the 
music album at the hands of 
downloads, music labels are 
releasing remastered versions of 
classic albums from the sixties, the 





your city, instead. golden age of pop. 

Are You Game? Shadow Play 

What's your sport? Whether it's cricket $ We take a look at some classics from 
or pool, darts or beer guzzling—there's ^ ~ the world of Film Noire that are now 


no place like a sports bar to chill out in. available on high quality DVD. 


Life in Many Hues 

A family torn apart by civil war; an 
officer recalls the funny side of his 
NDA days; and memories that haunt 
an author—three gripping novels 
based on real-life incidents. 


Shaken And Stirred 

It's a scorcher out there. Time for some 
cooling drinks? Try these at home, 
even without expert supervision. 


Jazzing on Absinthe 

Prague is a lovely city with a lot to 
offer by way of castles, quaint 

boat rides and architectural marvels. 


| Next Up: Golfing Cheerleaders 
Column by Prabhdev Singh, Editor, 





But it's also one of the best places Golf Digest India. 
to be in if you are a jazz buff, a beer 

g Cyber-shot DSC-H10 tui 
guzzler or one who ventures into — Living It Up 





Check out these luxury products 
that were launched recently. We 
bet your credit card is in for some 
heavy-duty work. 


exotic bars to sip exotic liquor 
once the sun has set. 


. Amazza! Dig These Wheels, Baby 
The Concorso D'Eleganza is Europe's 
biggest classic car show, and also 
showcases the latest concept 
automobiles. 
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Selecting a wine 


Food Pairings 
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Say cheers: The panellists 


f 
Blidttacharyva 


ust 10 years ago, Indian wines were a bad joke. They were not as bad as a 

Bosca or a Golconda that many of us cut our teeth on, but they didn't show 

much promise. No one then could have imagined the proliferation of the 

Indian wine industry, sparked by a nondescript official document titled 

Maharashtra Grape Processing Policy, 2001. The policy turned winemaking 
into a profitable alternative career for the state's table grape farmers, who were 
then fighting with their backs to the wall against competition from cheaper 
Chilean grapes and a ban on Indian grapes in many countries triggered by high 
pesticide residues. 

Today, the consumer has an array of choices and it is evident from a visit to a 
wine shop. You will find the wine counters reasonably stocked with Indian 
brands. Go to any party, and you'll find an Indian wine being served. But with 
choice comes confusion. The average consumer doesn't really know which wine to 
trust and is unaware of the good, bad and ugly wines entering the market. 

The BT More Indian Wine Ratings, which will be an annual affair, is the first step 
towards making wine buying a matter of more informed choice. 

Before we end the suspense and declare the results, here's how we went 
about things. First we put together a panel of judges at short notice, so that their 
names did not get out into the public domain. We also approached Shangri-La Hotel 
in New Delhi to host the event for two good reasons: it is doing some 
innovative things with wine, making wines by the glass both accessible and 
affordable; and its General Manager Andrew Steele is a well-travelled 
wine connoisseur. 





Mohit Balachandran, Rocky Mohan, Andrew Steele, Rochie Rana, Subhash Arora, David 


We Did It in Style: A wine rating, like 
Caesar's wife, must be above suspicion. 


1. We did what hasn't been done in any wine 
rating exercise. We did not charge any en- 
trance fee from any participating company. 
2. We also kept the names of the panel 
members a secret. 

3. The participating companies were 
approached by the BT More editorial staff, 
who were not involved in any way in the 
judging process. 


What We Discovered: Indian wines have a 
long distance to travel before they can cross 
the 15-point barrier on the UC-Davis scale 
and become eligible for comparisons with 
their international peers. The BT More Indian 
Wine Ratings is the earliest sign of the 
consumer waking up to the immense po- 
tential of Indian wine. It is now up to Indian 
wine companies to reciprocate and keep 
working at climbing the quality ladder. 


— —— À —— 


^ ^, , Dill Af sonis 
] Ansted and Bill Marchett 


How We Judged the Wines: We rated the 38 
wines according to the 20-point method de- 
veloped at the University of California at 
Davis. Under this system, we assigned 
Appearance 4 points (2 each for colour and 
clarity), Aroma 6 points, Taste 8 points and 
Overall Impression 2 points. Needless to say, 
none of the judges knew which wines they 
were tasting. 


Appearance: How your eyes perceive the 
wine before tasting. 

Aroma: What your nose tells you about the 
wine after you swirl it. 

Taste: A complex interaction of mouth feel, 
taste (sweet, sour and acid) and aroma (smells 
that travel up the back of the throat to the 
nose). Complex tastes and those that linger 
are associated with good wines. 

Overall Impression: This is the subjective bit. 
You can rate a wine on this parameter only by 
asking yourself whether you'd like to pay 
for it. 








Subhash Arora, President, Indian Wine Aca 
omnei yr f France ji HV d (] Ha 
Andrew Steele, a well-t 
[ JI 1 X | WT ' ha 
becoming 
0 people ir 
Rocky Mohan, Executive Director, Mohan Meal 
roacirieox e ri MA $ M and 3 \? 
three-Doo«s on India ine. He divides ! 


Bil! Marchetti, Corporate Chef, Spaghetti Kitd 


between singe ts an 1000 


. | rest ifd sand a wiri ; CIS CEN H 
Mohit Balachandran, Deputy 
Jive Bar & Kitch reauta 
singapore to Bordeaux 
David Ar-ted, The Executive Che? at 
f p A »- LA N IVEI af if ITM 


An ier can KTW wif) ? 


le 3 Ingclian ^a 
i | ml ^ 


Rochie Rana, A talk show 


n t ithored , "" wf 


Sourish Bhattacharyya, Executive Edit 


e i5 aso 1 





2008 





..— eS White Wines 


In the first-ever rating of Indian wines, BT More got 
eight experts from around the country and beyond 
to try out 38 different wines to zero in on the 
best wines made in India. Here are the results. 


P 


Chenin Blanc . 
— Nine Hills Chenin Blanc 2007 

Nine Hills, which gets its name from the nine hills 
surrounding Nashik, is a Seagram India brand that is 
making waves already. At our wine tasting, the 
Chenin Blanc 2007 came across as a clean, attrac- 
tive, fruity wine that surprised us with its refreshing 
acidity. In simple terms, it means the wine isn't 
cloyingly sweet, as many Indian Chenin Blancs tend to 
be, making it just the right accompaniment for kebabs 
and curries. 


PRICE: Rs 500 ex-Delhi 











Chenin Blanc 


VE, 
eilo Chenin Blanc 2006 


When Nashik farmer Suresh Patil decided to move 
from table to wine grapes to take advantage of the 
Maharashtra Grape Processing Policy of 2001, and 
roped in his son Yatin, little did he imagine that 
Reveilo would cause a stir in the market. But they 
were bang on target, for the Chenin Blanc 2006 
stands out for its good balance and crisp acidity. 
The only issue the judges had with the wine was its 
short aftertaste. To be memorable, a good wine 
must last long on the palate. But the positives more 
than outweighed this minor negative. 


PRICE: Rs 505 ex-Mumbai 






PHOTOGRAPHS BY SHEKHAR GHOSH 
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Indus Chenin Blanc 2006 

Indus is a label of Terroir India Wineries, which is 
based in Igatpuri, near Nashik. The wine is soft and 
silky, with aromas of wild flowers and honey. This 
is another example of a Chenin Blanc where the 


natural sweetness of the grape has been balanced WHAT THEY SAID 


by the crispy acidity. 


RATING: 12.1 [20 


PRICE: Rs 420 ex-Mumbai 


E 
E 


Château d'Ori Sauvignon Blanc 

Amt, Nashik is gaining a solid reputation for produc- 
ing decent warm-weather Sauvignon Blanc that ex- 
udes the herbaceous aromas of the New World. 
Chateau d'Ori is the love child of Ranjit Dhuru, 
self-declared Bordeaux snob, who trained to be a 
lawyer but now heads infotech company Aftek. This 


| 





wine is fresh and fruity, but the fruit is layered Subhash Arora: In wine 
with too much oakiness, which reminded the tastings, you've got to be both 
judges of the Californian Fume Blanc. Nevertheless, the judge and the lawyer. You 


it's a good, drinkable wine. must give each wine a fair 


" chance, even if you don't like it. 
rame 12.8 / 20 
PRICE: Rs 460 ex-Mumbai 





Andrew Steele: | tasted a lot 
of green berries in the red 
wines. Maybe the yield wasn't 
Jonourable Mentic enough, so the wineries just 
Grover Viognier Clairette aded e n i s 
This one is from one of the country's venerable Mm 
wine companies, Grover Vineyards, and is in a 
league of its own. No one else really makes a 


Viognier Clairette. As Bill Marchetti said in his inim- Bill Marchetti: Some of the 
itable way, "It's a sab theek hai wine." It balances red wines tasted as if the 
VINES NI à fruit with the right degree of acidity, which lends it winemakers were in a hurry 
; -— a playful crispiness, and is meant to be drunk here to put fermented grape juice 


and now. Have it with kebabs and curries. in a bottle. 


ame 13/20 


PRICE: Rs 420 ex-Delhi 











WE 
9 Red Wines 
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BESI, Cabernet Sauvignon 


- Nine Hills Cabernet Sauvignon 2007 
The Indian Wine Challenge 2007 topper did not per- 
form as well in our ratings. It could not notch up a 
score of 12, the minimum for an entry into the 
champions league. Nonetheless, it stood out from 
Its competitors—were we being too demanding of 
the wine, as judges usually are with reds? Nine 
Hills stands apart with its soft tannins, which make 
it drinkable, just enough spiciness, long aftertaste, 
and a memorable mouth feel. Great for a mutton 
burra platter, but not a food wine for vegetarians. 


PRICE: Rs 500 ex-Delhi 










— MH — 








BES, Cabernet Blend 
— Cháteau d'Ori Cabernet Merlot 2007 


You had to expect a red wine coming from a 

Bordeaux fanatic to be among the top of the pops, 

but this one has a drawback—it was matured not in 

oak barrels, as they would do in France, but in con- 

crete tanks with oak chips thrown in. Still, the wine 

tastes good and shows great aging potential. It's not 
— 3 






a here-and-now wine, but one you can store (prop- 
erly, that is) and enjoy even after two years. We felt, 
though, that the wine should be released six months 
later, otherwise the consumers may be denied some 


€ of the enjoyment. 





PRICE: Rs 550 ex-Mumbai 
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Chateau d'Ori Merlot 2007 


Just in case you were wondering how the 
winery got its unusual name, here's the 
story. The “Chateau” bit is its owner's 
personal tribute to Bordeaux and "d'Ori" 
is short for Dindori, the taluka in Nashik 
where the winery is located. Here's our 
verdict on the wine. In Subhash Arora's 
words, it literally "dances on the palate". 
It's a luscious wine with a magnificent 
mouth feel, a hint of spiciness that works 
on the Indian palate. 


PRICE: Rs 460 ex-Mumbai 


THE 


BE 


Syrah/Shiraz 
Reveilo Syrah Reserve 2005 


The wine, a delightful symphony of spice, pepper 
and berries, is just what you'd order with your sheekh 
kebabs. A smooth-tasting wine, it is nicely balanced 
and drinkable. Can we ask for more? The wine's 
tagline is "mystery revealed"—Reveilo seems so much 
like the word 'reveal' if rendered in Italian. 


PRICE: Rs 545 ex-Delhi 





eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 


Runner-up 


Sula Dindori Reserve Shiraz 2007 


Sula needs no introduction and the company can 
also claim to have put the obscure village of Dindori in 
Nashik on the world winemaking map with the range 
of upper-end reserve wines carrying its name. This 
one's a well-rounded, well-structured wine whose 
tannins are so silky smooth that even vegetarians 
can have the wine with spinach and mushroom prepa- 
rations. We can also assure you that it's great match 
with Kolhapuri mutton. 


PRICE: Rs 700 ex-Delhi 











Honourable Mention 


Sula Red Zinfandel 


This wine that was the lone entry in its cat- 
egory. The grape is still seen in India as an 
ingredient for sweet blush wines (that's 
what Americans call their rose wines). The 
judges were generously disposed towards 
the wine because they believed this grape 
variety needed to be developed the way 
Sula had done it. More importantly, it's a 
wine we would recommend to anyone 
who wishes to host a great party at home. 


PRICE: Rs 480 ex-Delhi 
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"Indian Wine 


Has Got Much 
Better’ 


One of the best-known 
names from the world of 
wine, Michelle Rolland is 
known as the ‘The Flying 
Wine Maker’. In India for a 
week, the 61-year-old 
Rolland spent time with 
BT More, discussing Indian 
wines and how they fare 
vis-a-vis the global fare. 


My First Glass of Wine: | was born 


into a wine-making family (he grew up 


around his family’s estate Chateau Le 


Bon Pasteur in Pomerol in France) and | 


think | had my first sip when | was 
maybe seven or eight. It was a long 
time ago. 


Emerging Wine Economies: The 
French have spent centuries perfecting 
their wine, so they do have an edge 
over competition, but already 

several upstarts from newer 
wine-growing countries have 

shown great promise. 


Indian Wines, Anyone? Indian wine 


has made massive progress over the last 


10-15 years and it has become more 
palatable now. You must remember 
that soil and climatic conditions are 
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completely different in the tropics. 
Winemakers like Grover have 
improved the quality of their grapes. 


The Technicalities: The traditionalists 
say that wine should be grown between 
latitudes 20 and 30 degrees and that 
heat damages the grapes. But India has 
other advantages: there is no dormant 
period and labour is cheap and plenti- 
ful. What we now need to do is focus 
on improving both the quality and 
quantity of wine made in India. 


The Next Step: India started its wine- 
making using table grapes. At Grover, 
for example, we went back to the 
drawing board to learn about wine 
grape cultivation in India. Now that 
we've got that sorted out, we need 

to focus on improving the final product. 


Sour Grapes: Indian winemakers may 
be on a steep learning curve, but it is un- 
fair to dismiss them. The Europeans had a 
huge head-start over domestic vintners, 
but the latter have learnt fast. | think 
they will move up the ladder quickly. 


The Indian Wine Drinker: Wine has 
become popular among all age groups 
and | think it has replaced whisky as the 
preferred drink of the sophisticated 
Indian. Wine is the only drink over 
which l've seen a group of young 
people exchange serious tasting notes. 
Indians are much more aware of their 
wine and it helps that spicy Indian food 
and wine are such a great combination. 
| think some experts overdo the advice; 
as long as it has not gone bad, wine 
drinking is about the company 

and conversation. 
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Right from the d ay it was first made , sometime in 
the uw orld has acknow ledged that the | bub bly i IS 
indeed special. Made originally for royalty, sparkling 


, who 


wished to give their celebrations that royal sparkle. 


1535, 
[2 ^M 


wine has been the choice of discerning people 


Valley of 


Group 8 


Tucked away m the alluring Loire 
France, is Bouvet-Ladubay The UB 
French winery that has already created a buzz in 
the world of wines. With a rich heritage of more than a 
century and a half and expertise in sparkling winemaking, 
Bouvet-Ladubay has set standards that have won it almost three 
hundred awards n the lasi three decades alone. Today, under the 
guidance and direction of Patrice Monmousseau, President. & 
Chief Winemaker, Bouvet-Ladubay continues to weave matchless 
grandeur around the world. 
~ 

Bouvet-Ladubay has been setting celebrations alight across the 
world, in over thirty-five countries including the United States of 


. Y m . X X , 
America, Great Britain, Germany, Italy, Canada, Norway, 


pe Célébration Royale | — 














Belgium, Australia and Holland. Not to 


mention, the prestigious Cannes film festival, 
where the Bouvet bubbly is the toast of the 
global film fraternity for the last ten 


years. So when you pop open a Bouvet, 





rest assured, uyou are mi 


illustrious company. 


~ 


~~ 
bubblies 
Bouvet Brut, Bouvet Trésor Blanc, 


Rubis Demi-Sec and Bouvet Brut Rosé, made strictly in 'meth- 


The Bouvet 


) 
Bouvet 


ode traditionnelle , are now in India becoming both the reason 


J ; , j 
and the means for an unprecedented celebration ( omplemented 


by some of the finest still wines — Chinon Rouge, Saumur Blan 


, d ; 
Nompareille du Layon, Bouvet- Ladubay S wine 


Coteaux 
repertoire offers Indian wine lovers an exquisite range to choose 
from, to suit every occasion. 

"A 


So don 1 just celebrate, celebrate libe re ryalty l 


For 


BOUVE 


“ome 


A Se Las ADU B. 


Add a dli lo your cele brations! 


Now savour these fine French wines with the winemaker's recommended cuisine. 


Bouvet Brut 
Pair this refreshing bubbly with seafood and any cuisine of white meat with 
creamy sauces. 


Bouvet Trésor Blanc 


The strength of flavour of this wine makes it pair best with fish or white 


meat dishes with full flavoured sauces or seasoning. lo indulge, pair with 


fine caviar. 


For more information on Bouvet-Ladubay wines and its availability please call 


Bouvet Brut Rosé 

This ‘patridge-eye' coloured bubbly goes hest with smoked salmon and fresh 
salads. It also makes for a delightful pairing with fresh strawberries and 
cream. 

Bouvet Rubis Demi-Sec 


The colour & texture of this wine is a avig in itself. 1 Enjoy as an anytime 


ape sritif, but Goes well with chocolate & chocolate desserts 


+ 0] IU 13085 He IR? 
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| WINE TOURS | 


Walk 
the Talk 


Stop reading books on 
wines to increase your 
grape quotient. Go on 
any of these five amazing 
wine tours around the 
world. Call your travel 
agent. Pronto! 

DHIMAN CHATTOPADHYAY 





Napa Valley Wine Country, us 


With over 300 wineries, from 
enormous estates to cozy family-owned 
boutique set-ups, Napa Valley Wine 
Country in California is a fantastic place 
for a wine tour. You can take one of 
the many luxury tours from San 
Francisco that usually lasts 10 hours. 
Unearth a side of this historic and beau- 
tiful area that many visitors will miss. 
WHAT TO SEE: The Napa Valley’s climate 
and soil have made it one of the world’s 
great wine-growing regions. It has long 
been famous for its ability to grow 
Bordeaux grapes such as Cabernet 
Sauvignon and Sauvignon Blanc. Of 
late, it has started growing Burgundy as 
well. So, whether you wish to taste 
some of Napa Valley’s most well-known 
wines on your tour, (with names like 
Robert Mondavi, Sutter Home and 
Cakebread Cellars), or discover the 
hidden charm of Napa's small 
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family-owned wine cellars—there are 
such tours tailor-made for you. 

Of course, you can stop by at Napa 
Valley's great stores, including the 


stores of Donna Karan, Brooks Brothers, 


London Fog, Coach, Liz Claiborne, 
Nautica, Carole Little, and J. Crew—for a 
bit of shopping. Oh, did we 

mention that you can do all this in the 
comfort of your own chauffeur-driven 
limousine? Now, that's luxury. 

HOW TO GET THERE: Most international 
airlines fly from Indian airports to San 
Francisco with a single stopover. 
Napa Valley is an hour's drive 

from San Francisco 

CONTACT: www.napavalley.com or 
www.pureluxury.com/ 

winecountry napa 

PRICE: $500 (Rs 20,000) for a 10-hour 
tour in a limousine for two people 
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With over 300'Wineries, from enormous 
estates to cozy family-owned boutique 
set-üps; Pp alley in California is a 
fantastic place for a wine tour. 





Bordeaux Wine Country Tuscan Wine Tour, italy 

France Do names like Castellare di Castellina, Villa Cafaggio or Olena, Le Fonti, sound 
The south west of France and its cultural familiar? Unlikely. But visit these amazing vineyards in Tuscany and we are sure 
centre, Bordeaux, is truly fascinating—it you will come back in high spirits. Take a day tour from Florence and stop 

has world famous vineyards and endless at the hilltop town Castellina in Chianti, to get the feel of the town that has 


sandy beaches. Take the wine tour in been transformed by the importance of its wines. Also remember to shop 

Bordeaux with wine tasting in the fa- for local specialities and handicrafts. Head off to a local winery, 

mous chateaux in the Medoc, Pomerol, see the cellars and, of course, don't forget to taste the wines. Most tours 

Sauternes or Graves regions. Make this offer a Tapas-style lunch en route so get set for a food fiesta. 

trip really count. Visit St. Emilion nearby, HOW TO GET THERE: Florence is connected to most Indian cities by international flights 
a UNESCO World Heritage Site, with its via Rome or Milan. 

charming, medieval old town and its CONTACT: www.tuscanwine-tours.com 

impressive underground galleries and PRICE: Upwards of €250 (Rs 15,750) per person 

catacombs. Of course, you can relax in 

Lacanau with a stroll along the Atlantic A Tuscan vineyard 


coast, a game of golf on one of the 
excellent 18-hole courses or with an 
exquisite glass of red wine in the heart 
of Bordeaux. 

HOW TO GET THERE: There are several 
luxury buses as well as taxi services 
between Paris and Bordeaux. 
CONTACT: www.bordeaux-wine- 
travel.com 

PRICE: Full day plus evening on a luxury 
sedan—€500 (Rs 31,500) plus incidentals 

































La Rioja Wine Country 
Spain 
Discover La Rioja on a private wine 
escape. Begin your journey in Bilbao, 

an excellent gateway to visit various 
wineries in the quaint wine towns of 
Rioja. For the duration of the trip, get 
yourself a chauffeur-driven car. The 
drivers who chauffer you around are 
great guides and are knowledgeable 
about the wines of the area. Most tours 
will take you to Haro in the heart of 
Rioja Alvesa wine country. Visit Bodegas 
Muga at the charming wine town of 
Laguardia. Stay at a hotel near the 
famous Bodega Marques de Riscal 

and enjoy. 

HOW TO GET THERE: India is connected 

to Madrid through several international 
flights every day. Regular domestic 
flights operate between Madrid 

and Bilbao. 


| - Av. CONTACT: www.spanish-fiestas.co 
Hore Re Ree or www. cellartours com ý 
takes you to the famous Gibbston | ! 
PRICE: Upwards of €100 (Rs 6,300) 


Valley Wines to visi}‘New Zealand's 


biggest wine cave per parson par o 
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Country, New Zealand 

There is a wide range of options when 
it comes to wine tours in New Zealand. 
A number of companies offer half- and 
full-day wine tours. These usually 
involve visits to several wineries and a 
meal at a winery restaurant. There are 
also a number of companies that offer 
multi-day tours that visit several of New 


Lf 3 


Zealand's wine regions. Stop at Carrick Winery for a platter HOW TO GET THERE: To reach 

The Queenstown circuit is fabulous. It's lunch. Drop in at the small, Queenstown, fly to Auckland or 

a full-day tour, which takes you to the family-owned Aurum Wines or the Christchurch. Air New Zealand flies 
famous Gibbston Valley Wines to visit up-market Rockburn Wines for daily from these two cities to 

New Zealand's biggest wine cave. Taste more sampling before leaving back Queenstown. It's a 90-minute flight 
the wine here before driving past the for Gibbston Valley. The owners from Auckland. 

magnificent Kawarau Gorge to here offer you tastings with a CONTACT: www.wtn.co.nz/winetours 
Bannockburn District. cheese and pickles platter. PRICE: NZ $190 (Rs 5,987) upwards 
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hen BT More's Editor asked me to recommend the best 
international wines in the domestic market, | felt butter- 
flies in my belly. It's normally a sensation | don't associate with 
wine, but naming my favourite imports may just expose the 


Wi Philistine in me! 
Ines One of my all-time favourites is the Chilean red Casillero del Diablo 
to Di e Cabernet Sauvignon 2005 Concha y Toro, which had been rated by the oft- 
quoted English wine magazine, Decanter, as the "best value for money wine in 
or the planet”. This is a plump wine with silky tannins and it is a made-in-heaven 
match for kadhai chicken and shaami kebab. 


Talking about wines that go with Indian food, I must share with you my dis- 
covery, at a peppy Sydney restaurant named Zaaffran, of the Australian wine re- 
gion called Clare Valley and the delightful Rieslings that are made out there 

My favourite from Clare Valley is Angove's Riesling 2005. I'd recommend 
best chosen by one of it to anyone who's going to have a bottle of wine with Sichuan food or with my 
India’s most talked favourite versions of chicken tikka—malai, kastoori and haryali. | 

bout wine iournalists Now, if | can't lay my hands on a Clare Valley Riesling, | will happily drink a 
apou J i Domaines Schlumberger Les Princes Abbes Riesling 2005. it's an elegant 
dry wine with concentrated fruit that counter-balances the spice in North 
Indian preparations, and a lingering finish. A respectable wine must never dis- 

appear from your palate after you've taken a sip. 

Some days ago, | had to choose between an entertainment- 

packed evening with the Delhi Daredevils and the Royal 

Challengers, and, of course, the leggy Katrina Kaif and a gen- 

tler-paced wine dinner with an executive of Frescobaldi, a 

leading Italian wine company. | went for the dinner, for we 

were going to be served two wines that | regard as my 

favourites—the Pomino Bianco 2006, a crisp white from 

an elevated part of Tuscany named Pomino, and the 

Lamaione 1995, a full-bodied red that makes your lamb 
chops taste that much better. 

| cannot consider my list to be complete unless it 
includes the Masi Amarone Classico 2001 Costasera, 
which | first had at the winery where it is made and then 
with Dal Makhni and Mutton Do Pyaaza at Masala Art, the 
North Indian restaurant at Taj Palace, Delhi 

Nothing can be more difficult than rating the 
top five wines in any category. | don't claim to have 
an encyclopaedic knowledge of wines, but I can insist 
that these are the wines that have made a lasting 
impression on me. | could have gone on, but my Editor 
has wisely limited me to the five. 

Sourish Bhattacharyya is 
Executive Editor, Mail Today 


A number of interna- 
tional wines are now 
available in India. Here 
are five of the very 
























bt TEEING OFF IN STYLE 


Style-Golf 5 
gs. Golf is a true test of character, the saying goes. 


e So, whether you're putting on the green, or 
] Sia pen A \ 7 - 
| T 


trying to wedge your way out of a bunker, 
























it pays to be dressed sharply. 





«HE'S WEARING: 

Adidas polo shirt: Rs 2,299 
Canali trousers: Rs 21,000 
FootJoy glove: Rs 550 


Teeing off in style is harder than 
you think. All those long hours 
driving up the fairway, and 





pondering the right iron to use, Titleist cap: Rs 890 i 
all the while worrying about the t 
birdie and the bogey, could get P HE'S WEARING » i à 
you hot under the collar. While Zegna polo shirt: Rs 12,000 Aan 
the gracefulness of your drive is j Aigner trousers: Rs 14,500 1 
up to you, we can help with f segna cap: Ne 3,008 j 
the clothes. | | » 
T" 
Shirt: Golf is, arguably, more \ | - 


gentlemanly than cricket; so, 
you've got to dress well. While 
there's no getting away from the 
ubiquitous polo on the greens, go 
for a style that suits you. It's very 
important for your shirt to fit well. 


Trousers: Elegant and stream- 
lined—your trousers must epito- 
mise this. Go for cottons, a fabric 
that breathes. Flat fronts are ideal 
for a nice slim look. Contrast the 
colour of your trousers with your 
shirt and shoes. You can't go wrong. 


VINHYMS HS31IN 


- GET YOUR 
KIT IN 


ORDER 





SHIV KAPUR 
AGE: 26 
TURNED PRO: 2004 


CAREER EARNINGS: $752,530 
or Rs 3,01,01,200 (Asian 
Tour); Rs 11,96,000 
(Professional Golf 

Tour of india) 


BRANDS WORN: 


“ARJUN * ers Kapur is the brand 


ambassador for Hugo Boss 
AGE. 39 so no prizes for guessing 


TURNED PRO: 1994 at he wears. Prefers 
ERE? * ootJoy golfing shoes 
CAREER EARNINGS: 

$467,890 or 

Rs 1,87,15,600 (Asian 

Tour); Rs 8,75,420 

(Professional Golf 

Tour of India) 


BRANDS WORN: 

Polo by Ralph Lauren, 
Hugo Boss, Adidas. 
FootJoy golfing shoes 


1. Driver: King Cobra, Rs 9,300 _ 
2. Irons: Titleist, Rs 40,500 (set) 


3. Putter: Titleist Scotty Cameron 
Special, Rs 34,500 
4. Wedge: King Cobra, Rs 6,500 


5 & 6. Shoes: Adidas, Rs 9,900; 
FootJoy, Rs 10,500 





TWO CLASSIC KNOTS 


! Windsor: Wear it with a 
|! broad spread collar shirt. 


: Four-in-hand: Wear it with any 
; elegant dress shirt, the narrower 
' the collar, the better. 
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THE RULE OFFOUR  - 


When it comes to pairing your shirts with the right tie, the initial E SS = 
urge is to play it safe. Yes, some styles are enduring, but it always 3 vé 
pays to experiment a bit. We look at four distinct ties that you can X | 


wear with four styles of dress shirts. BIBEK BHATTACHARYA | [es V TES Y 
There's nothing as Blue is the classiest Here's a classy striped A great example of 
enduring as the white colour, and you can shirt. Simple vertical drawing attention to 

shirt. You can wear itto any wear it anytime, without a stripes always look good, your tie. Wear a shirt of light 
occasion, especially to work. second thought. To soften especially when teamed shade and dazzle beholders 
Team it with a mono- the look, wear a nice, with a navy blue-striped tie. with the tie. Here, the stripes 
grammed tie and your look elegant slim tie, with a The bold stripes of the tie are elegant and the colours 
is complete. Keep it unclut- simple design or pattern contrast well with the muted, but the statement 
tered, keep it simple. on it. thinner stripes of the shirt. you make—especially with 
White shirt from Viavero Blue shirt from Lacoste for Shirt from Canali for the big knot—is weighty. 

for Rs 3,250; Rs 1,950; Rs 14,000; Shirt from Manzoni for 

| tie from Tie from Lacoste for Tie from Manzoni for Rs 4,000; Striped tie from 
Canali for Rs 7,000 Rs 2,840 Rs 4,500 Viavero for Rs 1,900 
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5 Year 60 3000 20 2400 ^ adidas gear worth Rs. 4177/- 


adidas Gym Jacket. adidas Gym 
Bag. adidas Sipper, adidas Cap and 
adidas Socks (MRP Rs. 4177). 


DD ala. nCnDnrD CODM Please tear off t tt i 2 
I 


RIORITY Su BSCR | - | | i À UR UER T U MM 
YES! Please start my subscription to MEN'S HEALTH for the term | have indicated below. 
5 Year Term Price (60 Issues): Rs. 3000. You pay: Rs. 2400. You save: 20%. Plus you get an adidas Gym Jacket, Gym Bag, Sipper, Cap and Socks worth Rs. 4177 as your assured gifts 
Gym Jacket size [tick one] - S M L XL 
3 Year Term Price (34 Issues): Rs. 1800. You pay: Rs. 1530. You save: 15%. Plus you get an adidas Gym Bag, Sipper and Cap worth Rs. 1398 as your assured gifts 
| Year Term Price (12 Issues]: Rs. 600. You pay: Rs. 540. You save: 10%. Plus you get an adidas Gym Bag worth Rs. 699 as your assured gift. 
Name: [Mr./Ms.] 


Address: | Home | Office _ 
































- - Postal Code: Tel: — 
Mobile: E-mail: 
Payment Details: 
Cheque/DD Enclosed: 3 Cheque/DD No.: . —S [In favour of Living Media India Limited. For non-Dethi cheques, please add Rs. 10/-) 
Charge my Credit Card ms = Card No.: Expiry: Signature: 
Men: He ilih India cover price is Rs. 50/- e Savings are off the cover price e Special rates and offer valid in india for a limited period only e Allow 4-6 weeks for proces 
ption e adidas Gym Bag dimensions are 15° X 10" X 10°. e Colour of adidas Sipper and Socks may vary depending on stocks. € All subscribers to tt 
adidas Gym Jacket as per sizes asked for in the form above. Colour- black only. e Your free gift will reach you in about 4-6 weeks of commencement of your subscription e [ 
Li 1d H ^ W | t r ] . 
. pute ve jurisdictior m i rur New Delhi onl 


ALL Customer Care: Toll free no. 1800 1800 100. From BSNL/MTNL Lines: 0120 2479900 (Mon-Fri 
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Food 
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DIG INTO DIM SUMS 


Love what the Chinese do to those seemingly innocuous 
looking pieces of meat and fish to create a dim sum platter 
that tastes so heavenly? Don't migrate to China yet (as if 
you wanted to). Try out these four great dim sum lunches in 
your city, instead. RAHUL SACHITANAND, DEEPTI KHANNA 
BOSE, RITWIK MUKHERJEE AND ANUMEHA CHATURVEDI 


The Oberoi, New Delhi 


The who's who of Delhi rate it as their 
favourite restaurant for dim sum lunches. 
We spotted Riddhima and Bharat Sahni 
dining here when we dropped in to try the 
dim sum fare. Done up in shades of yellow 
With silk curtains thrown in, Taipan, the 
Chinese restaurant at The Oberoi, New 
Delhi, has been consistently voted as the 
best in the business by food critics. Master 
Dim Sum Chef Sam Hee says his dishes are a 
major draw here. Guests dining at the 
restaurant can choose from a wide array of 
dim sums such as Thai Chicken Dumplings, 
Schezwan Fish with Sesame, and White 
Cabbage Rolls with Soya Garlic Sauce. 


THE DIM SUM TIP: Roast Duck Dumplings 
and Shanghai Chicken Dumplings 

WHERE: Dr Zakir Hussain Marg , Lodhi 
Colony, New Delhi 

CONTACT: 011-24363030 


MEAL FOR TWO: Rs 2,400 (inclusive of taxes) 








The Taj Lands End, Mumbai 


Ming Yang sounds exotic. And the dim sum platter 
Group restaurant lives up to its rather interesting name. Wit! 
plethora of meal combinations, Ming Yang (it means R 
Sun) offers richly flavoured cuisines from various req 
including Shanghai, Beijing, Schezwan and Canton, churn 
under the supervision of Master Chef Yui Kwong To, popular 
known as Chef David. 

Adding to the aesthetic set-up of Ming Yang 
designed on the principles of Feng-Shui, is the fact t 
restaurant serves what are arguably the finest dim sur 


Mumbai. Catering to the elite who know and appr: 
JAN ASIAN dim sum, Ming Yang has a Chef's Special Dim Sum Basket, | 
PA ‘I ASIAN + J J : | ^ | 

enjoyed with the unimpeded view of the Arabian Sea and 1 


ITC Sonar, Kolkata 


Portuguese Fort. Of course, a variety of Chinese tea 


- m - - "o; 4 Ve Ar Tr aL | n mea ; complete u 
Kolkata remains the “Chinese capital” in India, at well, for no authentic dim sum meal is com 


least from the culinary point of view. No wonder 

then that dim sum meals are very popular here. 
The dim sum lunches at the Pan Asian in ITC THE DIM SUM TIP: Try the Har Kaw (Steamed Prawt 

Sonar, however, are a class apart. the Chicken Kothe (Steamed and Pan-fried Chicker 
On offer are several delectable handcrafted or the Veg Sui Mai (Vegetable Dim Sum) here 

dim sums, including Sui Mai, Four Seasons, WHERE: Taj Lands End, Band Stand, Bandra (West), M 

Shullong Bao and many more. There are very few CONTACT: 022- 66681234 

restaurants that get their Sui Mai (dumplings with MEAL FOR TWO: Approx. Rs 2,500 

an open end) right. The transparency of the skin, 

and the taste and appearance of the dim sums are 

the key notes defining a perfect execution of 

oriental culinary expertise. It needs years of ^ 

practice to make the steaming handcrafted dim A 

sums to perfection. Steamed dim sums are A 

healthy, too. Come here to try a lovely dim sum 

lunch with your choice of Chinese tea. 


combined with cups of Chinese tea 


THE DIM SUM TIP: This place is famous for its 
Four Seasons (Prawn or pork dim sums) and 
Shullong Bao dim sums. Also try the Wothib 
(chicken or lamb dim sums) 

WHERE: 1 JBS Haldane Avenue 

(Opp Science City), Kolkata 

CONTACT: 033-23454545 


wg BOR DAN; Aprox Bs? 900 





Dim Sum 
Walkers Club? 


Travellers on the ancient Silk Road 
needed a place to take a nap, so 
teahouses were established along 
the roadside. Rural farmers, 
exhausted after working on the 
fields, also went to teahouses to 
relax in the afternoon. At first, no 
food was served along with tea, as 
combining the two was believed 
to lead to excessive weight gain. 
But later, as people came to 
discover tea's digestive properties, 
teahouse owners began adding 
various snacks and the tradition 
of dim sum evolved. 

Today in China, many 
restaurants start serving dim sums 
as early as 5:00 in the morning. It 
is a tradition for the elderly to 
gather to eat dim sums after 
morning exercises, often enjoying 
the morning newspapers over 
the meal. 


A Hearty Meal 


Dim sums are a wide range 
of light dishes served alongwith 
Chinese tea. Dishes may include 





THE ZEN meat, seafood, and vegetables, 
The Leela Palace Kempinski, Bangalore as well as desserts and fruits. 
They are usually served in a small 

The Leela has a specialist dim sum chef from China and, according to a steamer basket or a small plate. 
few good men who swear by the food here, he serves the most Yum Cha (literally "tea 
authentic fare in the country. Dim sum denotes light and boiled dishes drinking") is the term used to 
that are usually served for breakfast and dinner. Zen's Cantonese chef describe the dining session. 

‘ Huang Zhiwen has received rave reviews from expats and local The Cantonese phrase also 
residents alike, and his offering of around 40 dim sum options draws a means “touch the heart” or 
regular and loyal clientele. For the authentic dim sum experience, the “order to your heart's content". 


dough has been imported from China, since local options don't allow 
+ * chef to impart a thin, transparent look to the dish. To accompany 
"m sum, there are at least 20 types of Chinese tea on offer, 
x exotic-sounding names such as Golden Dragon, White 
on Pearl and Rose Pearl. 








itan launches its all-new collection of 
chronograph, multifunction and retrograde 
watches with international styling - Octane 
from Titan. The collection embodies speed, 
energy and power. 
Designed for today’s man, Octane celebrates masculinity 
and is the perfect blend of style and technology. Its 
sporty yet urban look is a perfect accessory for the man 
of independent spirit who seeks to explore new horizons. 
The bold look of these watches represents the adrenalin 
rush he gets from his explorations and the intricate 
dials symbolize the controlled aggression that 
he thrives on. These watches connect 
to his inherent self with its energetic, 
powerful and bold attitude. The 
Octane collection is present in over 
35 different styles and is priced 
between Rs. 5000 and 7500. 
Featured on left is Pulsar from 
the Octane Collection, which 
sports a Chronograph with a 
minute & seconds recorder. The 














ooking for a perfect wine 

to relax with this summer? 

Looking for a gift for someone 

special? Looking for a bubbly 
to celebrate with? Bouvet-Ladubay, a UB 
Group company, now offers you an exquisite 
range of white, rosé & red sparkling wines 
from the Loire Valley of France. 
Bouvet Brut: This refreshing bubbly, made 
from Chenin and Chardonnay grapes of the 
Saumur AOC vineyards, presents itself in a 
subdued yellow hue with greenish highlights. 
Its dominant fruity bouquet and white 
flowery aromas of honeysuckle and acacia 
leave a subtle floral taste on the palate. 
Bouvet Brut Rosé: This delightful 'patridge- 
eye' coloured bubbly is made from Cabernet 
Franc grape selected from the vineyards of 
Anjou and Touraine. The ripe berry bouquet of 
red currant and the lingering aroma of peach 








tachymeter on the bezel measures the 
speed between preset distances. Its 
bold case and bracelet construction 
amplifies its power status. Its 
patterned dial with its unique dual 
colour combination adds to its energy 

quotient. Available in 3 different dial 

color combinations, this watch is 

priced at Rs. 6500/- 

Featured on top is Adreno from the 
Octane collection. The bold tonneau shaped case is 
the key feature of this chronograph. This distinctively 
masculine timepiece flaunts sub dials with hour, minute 
and second recorders. The attention to detail is also 
apparent in the vibrancy of colors chosen on the dial & 
hands. The fine interplay of satin and polished finishes 
is visible in the bracelets. The curved mineral glass 
lends it an enhanced aesthetic appeal. Available in 3 
different dial colour options, it is priced at Rs. 6000/- 

It is available at all World of Titan showrooms, leading 
multi-brand outlets and departmental stores across 
the country. 


@D RENO 





perfectly complement 
the wine’s delicate 
structure. 


Bouvet Rubis Demi-Sec: 
Thisenchanting red bubbly 
is a blend of Cabernet 
Franc, Gamay and Grolleau 
grape varietals grown in 
the vineyards of Anjou 
and Touraine. The colour 
& texture is a surprise in 
itself; and on the palate, 
an explosion of ripe berry 
flavours. 
These fine Bouvet bubblies 
are available at all leading 
wine retailers. So, raise a 
toast with the finest bubblies 
from France and add a sparkle 
to your celebrations! 





Chill Zone 


This 1,000-sq. ft lounge tucked 
between two fine-dining restaurants 
on the 5th floor of Forum Mall will 
certainly give you a different feel—a 
miniature Oscar statuette, Hollywood 
memorabilia and framed write-ups 
about yesteryear superstars like John 
Wayne and Clint Eastwood are 
designed for maximum effect. 
Starstruck Retro Lounge, one of 
the most happening sports bars in 
Kolkata, actually offers you much 
more than just a classy ambience: 
pool, table hockey and foosball, a 
giant screen television screening 
racing, wrestling, soccer and cricket 


matches, exotic food, cocktails and 
mocktails, they're all here. Says 
Richard Wu, Manager, Starstruck: 
"There is so much activity around that 
you never get bored while waiting. 
You either participate in or enjoy 
these activities sitting on specially 
designed couches that look like foot- 
balls." Once you land here, try the 
veg or non-veg kebab platter and 
cocktails like Caipioroska, Frozen 
Lemon Margarita or mocktails like 
Cracker and Apple Breeze. 





EOE PAR Cosmos Nin? floor, ! 


Brookefield, Bangalore : 





Located right next to Whitefield, 
Bangalore's technology nerve centre, 
Sports Bar Express is a hit with both 
techies looking to unwind and 
residents from nearby boroughs look- 
ing to cut loose on a lazy Sunday 
afternoon. Sports Bar Express is 
located on the top floor of the 
upmarket Cosmos Mall and visitors 
usually combine an afternoon or 
evening of shopping (and even a 
movie) with a relaxed cocktail, a cou- 
ple of games and, possibly, dinner. 
With the high-voltage IPL in full 
flow, the large screens are a hit, 
especially on weekends, as cricket 
enthusiasts crowd the bar and cheer 
their favourite teams. Besides cricket 
on the TV, wannabe cricketers can try 
their hand at an indoor "net"—a 
bowling machine delivers a wide vari- 
ety of pace and spin at "batsmen". 
Then, there are also pool tables and 
indoor basketball to keep you enter- 
tained all evening. Along the way, 
you could get a bite from the 
attached multi-cuisine restaurant 









^ 
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CONTACT — 
080-64528945 : 


THE PRICE 
Rs 1,500 


OPEN FROM 


for two 


(biryani-and-beer is a favourite) as you 
watch your favourite cricketers do 
their stuff. Sports Bar Express has 
another outlet on Mysore Road, and 
yet another is scheduled to open in 
three months on Church Street. 


eel 


Beer and biryani on weekends; 
indoor cricket and basketball 


: 10 a.m. to 11 p.m, 


THE HILI \CTOR 

What started as a kid’s amusement 
centre on Church Street has morphed 
into a second, more mature facility at 
the swish Leela Galleria on 
Bangalore’s Airport Road. Graduating 
from a hangout for pre-teens, 
Amoeba has now grown up to offer 
more grown-up games like foosball 
and darts, as people look for more 
places to hang out beyond shooting 
the breeze in a mall or catching (an in- 
creasingly expensive) movie at a multi- 
plex. Amoeba gets an interesting mix 
of well-heeled expats, relaxing after a 





hard day's work in India's IT capital, 
and yuppie techies from the neigh 
bourhood as its clientele. Saturday 
evenings can be rather crowded (as at 
many other nightspots in Bangalore), 
but on the other six days of the week 
you should be able to spend a relaxed 
couple of hours playing pool, hitting 
the bowling alley and swigging 

some cold beer on a sweltering 
summer afternoon. 
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d. Junu Beach M imDa 


THE CHILL FACTOR 

The JW Marriott in Mumbai's Juhu 
suburb has what is arguably the most 
sophisticated sports bar that the city 
has to offer. The Club Lounge is differ- 
ent from any other sports bar, in that it 
gives you the feeling of sitting in your 
very own (admittedly luxurious) living 
room. There are several private 
spaces—arm chairs, coffee 

tables, etc.—so that groups of people 
have their privacy. The Club Lounge 


CONTACT THE PRICE 


693400 2k "Et 


OPEN FROM 


PTO? 


screens rugby games, cricket (EPL to 
IPL), and F1, among others, on four 
large screens, during big events and 
races. Apart from a fine fare of sports 
on offer, it boasts an extensive menu of 
cocktails. Try its martinis, from the 
Deathly Dry Martini to the Down & 
Dirty Martini as well as two different 
kinds of absinthes. 


Deathly Dry Martini while 
watching F1 on the big screen 


Take a shot at Barcode 


TE 


Called the "new rules lounge bar", 
Barcode is just the place to meet 
friends over drinks, while 
indulging in a game of pool or 
billiards. Spread across five floors, 
it's a concept that mixes interactive 
games with a dance floor, special 
effects lighting, LCD screens and, 
of course, a great bar. The bar has 
a plethora of activities to keep you 
entertained and the design and 
décor vary on every floor. There 
are four pool tables and one 
billiards table, and a dart board at 
level four, to keep you on your 
toes. But if you're in the mood to 
just sit back and relax, then soak in 
the IPL mania on the giant screens 
with cocktails like Punjab Kings 
and Kolkata Night Riders that 
promise to help you cheer your 
team better. 
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Summer Coolers 


It's a scorcher out 
there as summer 
turns on the heat. 
Time for some 
oor drinks? 
Try these at home, 
even without 
expert supervision. 
ANUMEHA 
CHATURVEDI 
AND RAHUL 
SACHITANAND 


hey are light, refreshing and you can have ‘em any time of the day, since, except 
in one case, they have no alcohol at all. Four wise men across the country who know 
how to mix some mean cocktails, whip up four smart summer coolers for you. 


INGREDIENTS $ 
Orange slices: 4-5 

Sweet lime wedges: 4-5 
Lemon: 1 

Powdered sugar: 1 teaspoon 
METHOD: Mix all the ingredients 
together. Put a scoop of crushed 

ice and shake. 

Pour in a glass. Add more crushed 
ice. The ingredients should be suffi- 
cient to fill up half a glass. Fill up the 
rest with soda or Sprite. Garnish with 
orange slices and mint leaves. 

Rishi Raj Singh, F&B 
Manager, Sheraton New Delhi Hotel 


— 


INGREDIENTS 

Fresh wood apple pulp 

(130 ml) 
Jaggery: 100 gm 
Gandharaj lemon: 1 
METHOD: Begin by removing the seeds 
from the wood apple pulp. Blend it 
with jaggery and ice cubes and freeze 
it. Pour into a glass. Add a dash of 
freshly squeezed gandharaj lemon juice 
to the mix. Garnish it with a wood 
apple leaf and a gandharaj lemon slice. 

Sudipto Bhandari, 

Senior Bartender, Dublin, 
ITC The Sonar, Kolkata 


INGREDIENTS 
Guava juice: 130-160 m 
Tabasco sauce: 3-4 drops 
Lemon juice: 130 ml 
METHOD: Add lots of ice to the guava 
juice and top it up with some lemon- 
ade. Add 3-4 drops of Tabasco sauce 
to make it a little spicy and enhance 
the colour. Garnish with mint leaves 
Grenville Pereira, 
Head, Cocktails and Dreams, Mumbat 





INGREDIENTS 

Vodka: 60 ml 

Fresh lime: 10 ml 

Cranberry juice: 90 ml 

Orange juice: 90 ml 

Soda 

METHOD: Start with the vodka 

and top up with the cranberry, 

orange and lime juices into the 

glass. Ideally, the juices should 

be freshly squeezed, but cold 

Top up with soda and lots of ice 

This is a soda-based cocktail, so It 

can't be shaken. Serve with canapés, 

to complement the colourless vodka, 

and garnish with a slice of orange 
Harry 

Arokiaswamy, Head Bartender, Blue 

Bar, Taj West End, Bangalore 
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Soul Curry 
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JAZZING 
ON 
ABSINTHE 


Prague is a lovely city with a lot to offer by way of castles, 
quaint boat rides and architectural marvels. But it's also one of 
the best places to be in if you are a jazz buff, a beer guzzler or 
one who ventures into exotic lounge bars to sip large portions 
of exotic liquor once the sun has set. SANJOY NARAYAN went 
there, did that and survived to tell the tale. 


'm always suspicious of strange rituals re- 
lated to drinking—like shoving a seg- 
ment of lemon into the neck of a beer 
bottle. Why would you do such a thing 
unless what you are drinking actually tastes 
like crap or you're just brainlessly adopting 
some marketing hype? A drink should be 
good enough not to be adulterated with 
anything at all. Alright, there are excep- 
tions. Like a splash of water in a shot of sin- 
gle malt, or a trace of vermouth in your gin 
for a Martini. But by and large, liquor 
should be drunk in the form that it 
comes—no additions; no subtractions. So 
here | was, sceptically appraising what the 
bartender at ZanziBar was telling me to do. 
This was my second;evening in Prague 
A 















and I'd ventured out to this interestingly 
named bar where I'd ordered a shot of ab- 
sinthe, the green-hued potent liquor that 
found both fame and notoriety in the 
19th and early 20th century Europe, no- 
tably in France. Absinthe, favoured by 
poets and artists like Charles Baudelaire, 
Paul Verlaine, Vincent van Gogh and Oscar 
Wilde, was believed to have strong psy- 
choactive and hallucinating properties. 
So much so that its manufacture was 
banned in most countries till the late1990s 
when a revival began, mainly in the 
European Union. Here | was in beautiful 
Prague, ordering a shot of absinthe. And 
the bartender brought out a special reser- 
voir glass and a longish flat spoon with 
slits cut into it. What he suggested | do 
was this: lay the spoon across the top of 
the glass; place a sugar cube on the slits of 
the spoon and slowly pour the absinthe 
on the sugar cube, which absorbs the 
liquor before it drips down into the glass; 
after pouring around 50 ml of the ab- 
sinthe, which incidentally was a 70 proof, 
fiery liquid, he handed me a matchbox 
and asked me to light the sugar cube; 
the cube lit up with a bluish flame and the 
sugar began to get caramelised; he then 
urged me to drop the sugar into 
the glass of absinthe, add a bit of 





water and stir it in with the spoon. | 
was now ready to take the first sip. | 
took it. 

And then a few more before the 
aniseed flavoured cloudy, greenish con- 
coction was over. | must report that 
unlike van Gogh or the other bohemian 
artists and authors, the shot of absinthe 
didn't leave me unhinged or suicidal, 
but, yes, it's a strong potion and I’m not 
sure what effect it would have had on 
me had | indulged in it immoderately. 

Which I did with the other alcoholic 
beverage that the Czech Republic is 
famous for: beer. Czechs have been brew- 
ing beer since the 11th century and 
Pilsner beers owe their origin to Plzen in 
western Bohemia. Czechs love their beer 
and with good reason. The endless pints 
of Pilsners and lagers that | drank tasted 
great, whether it was the Pilsner Urquells, 
the Staropramens or the Budvars. 

| won't blame you if you think so, 
but | wasn't on a drink-fuelled alcoholic 
jaunt through Prague. The three nights 
were part of three days spent in a con- 
ference. And although | did see lovely 
unsullied examples of Prague's architec- 
ture and had a quick glimpse of the 
medieval Prague Castle, a cruise on the 
Vitava River and walks through old and 
new quarters of the city, my real inter- 
actions with the city happened after 
dark. At the U Maleho Glena, a little 
stone-vaulted bar tucked away in the 
cellar of an inn, where blues and jazz 
bands play nightly in what is perhaps 
the tiniest live venue in the world, | drank 
beer and snacked on the local favourite— 
pork and dumplings. At the U Stare Pani 
jazz club, which, roughly translated, 
means “At the Old Woman's” (a 
euphemism, | guess, for what probably 
used to be a brothel), | caught an 
excellent avant-garde jazz band, while 
sipping (what else?) more beer. 

Yet, Prague, laden as it is with hoary 
history, has a lot more to offer than just 
the beer, the absinthe and the jazz. For 
that (or just the beer!), I'd have to make 
another trip there soon. Bi 


Czech this out: 1. Street musicians doing their act; 2. 
a bar waiting to fill up; 3. Absinthe in its green glory; 4. 
A bottle of Cannabis Vodka; 5. All that jazz and more 
at a bar; 6. A glass of famous Staropramen lager 
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The Concorso D'Eleganza is Europe's biggest classic car show, and 
also showcases the latest concept automobiles. KUSHAN MITRA 
went to the shores of Lake Como to check it out. 


he Villa D'Este stands out in One and only: The 1967 concept 
the small Italian town of Ferrari Dino 206S Competizione 
; designed by Pininfarina was 

Cernobio—an impressive clas- on display 
sic resort built in 1568—as a 
playground for aristocrats 

and royalty over the years that was 

transformed into a luxury resort in 

1873. The rich and famous of Italy, 

Switzerland and Germany all turn up 

for the exhibition of motorised 

"elegance" here for the show that 

traces its roots back to 1929. The mod- 

ern avatar of the show dates back to 

1998 when the BMW Group became 

its patron. 
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The beauty of the show this year was the 
coming together of the classic and the 
modern. Some of the concept vehicles 
on display showcased future possibili- 
ties. The Bugatti Veyron Fbg, which will 
be the world's fastest produced car, was 
the cynosure of all eyes. Its bespoke in- 
teriors have been designed by Hermes. 


While the Bugatti stole the hearts of 
many spectators, one of the most bizarre 
vehicles ever made was also in the line- 
up: the Rinspeed sQuba, a modified 
Lotus that can actually travel underwa- 
ter. Frank M. Rinderknecht, founder of 
Rinspeed, said that he made the car to 
honour the 30'^ anniversary of the clas- 
sic James Bond film The Spy Who Loved 
Me. When BT More asked Rinderknecht 
if he was the craziest car-maker on earth, 
he replied, "I try very hard to be." 


There were other cool concepts on dis- 
play as well, some of which may actually 
hit the road soon—like the Ford losis X 
(with a see-through acrylic floor), the 
Mercedes F700 with rear seats that swing 
180 degrees and the Cadillac CTS Coupe, 
which brings back the famous tailfins. 


The luxury 
version of the 
world’s fastest 
production car, the Bugatti 

Veyron Fog, which costs 
$2.3 million 


some other interesting concept cars 
were also on display, including the 
Maserati Bellagio Fastback and the funny 
looking Renault Megan Coupe Concept 
with Dragonfly doors. The windows and 
the doors of the latter are cantilevered 
separately and open in two separate 
sections. However, Renault's design boss, 
Patrick le Quement, dashed our hopes by 
saying that the doors were just a con- 
cept, though the rest of the car (with 
cameras instead of side mirrors, for in- 
stance) were for real. 

There was also the Bentley GTZ, a 
concept made by design studio Zagato, 
which gave the Bentley Continental 
GT a thorough makeover and made it 
look much prettier than before, thanks 
to a redesigned front and the double- 
bubble roof. 


Many of the concept cars showcased 
had only been seen in public once be- 
fore. The BMW Group took the oppor- 
tunity to showcase its cool new Concept 
C5, which represents what a future Grand 
Tourer (GT) car from BMW could look 
like. BMW also took the warps off the 
M1 Hommage—a car dedicated to the 
BMW M!, which was the vehicle that 
started BMW's 'M' (Motorsport) division. 
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Locomotion 


= A very rare 1928 Isotta-Franchini 


8A Roadster, which has been f. jithfully restored 


Among the classic cars, too, there was a 
tremendous turnout with over 50 cars 
spanning 70 years of history turning up. 
Unlike vintage car shows in India, the 
Concorso D'Eleganza is a show that is 
certified by the Fédération Internationale 
des Véhicules Anciens and every 
car that appears in the show must 
be in working condition and "as 
original as possible". There were 
several trophies to be given away, 
most of them decided by the jury, 
which consisted of some top vehi- 
cle designers and automobile writ- 
ers. The most prestigious prize— 
the Coppo d’Oro—was, however, 
decided by the audience and the 
'people' voted for the extremely 
rare 1938 Mercedes-Benz 540K 
Autobahnkurier. The car, which is 
owned by Swiss-Mexican automo- 
tive designer and wine estate 
owner Arturo Keller, is the only 
working model in the world 
today (only two were ever built). 


At a show like this, you would not 
expect to see common cars and 
so, many of the cars on display 
were one-offs or had historical 
backgrounds. There were some 
rare Hispano-Suizas, a fully re- 
stored Bugatti 57 and a Daimler 
Double-6, complete with the ele- 
phant hood ornament. There was 





3lso the Ferrari 166MM, which won the 
famous Mille Miglia race in 1950. Among 
the other history makers on display were 
a Ferrari Dino 206 S Competizione from 
1967 and the De Tomaso Pantera 7X—a 
one-off car, which was killed by the oil-cri- 
sis of 1973. There was also a Lamborghini 





ct: Mercedes F700—wiill the future S-Cla« 





The BMW M1 ‘Hommage’ 


design concept 


s look like this? 
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350GT on display, the sixth Lamborghini 
ever made and one of the few surviving 
in its original 3-seater concept 

All in all, the line-up was a treat for 
any car treak. Many of the cars were 
shown naked at the show, that is, their 
bonnets or engine covers were off and 
you could really appreciate the 
wonders of engineering back in 
time, when massive engines 
churned out the power that you 
would get today in a standard mid- 
sized saloon. But no modern mid- 
sized saloon would have the ele- 
gance of some of these cars. Almost 
all these cars are now owned by 
the rich and famous of Italy, 
Switzerland, Germany and the US. 
industrialists, scientists, watchmak- 
ers, doctors—each a car enthusi- 
ast, and many of them churning 
out millions to acquire and refur- 
bish these cars—they were all there. 

The Concorso D’Eleganza is a 
tremendous event, not just because 
it is held close to one of Europe's 
best natural sights—Lake Como 
(with the Alps in the background). 
It is a great show also because it 
does manage to bring people closer 
to the history of a car while giv- 
ing them a peep into the future. If 
you love cars, take our tip: in 2009, 
make sure you visit Cernobio, a 45- 
minute drive from Milan, between 
April 24 and 26. Trust us, you won't 
regret it. 
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A Luxury Drive on Diesel 


Luxury and, now, even sports cars are increasingly being fuelled by diesel. 





If you are going to 
be driving over 
2,500 km a month, 
then it makes 
sense to buy a 
diesel car, to even 
out your EMIs. 
Less than that, 
stick to petrol 

for the 

time being. 


iesel cars have for long been viewed as 
slow, ponderous, ancient, loud and 
"clattery"—vehicles that taxi drivers 
preferred to use because they aren't 
bothered about any of the above prob- 
lems. And with diesel being sub- 
sidised in our country, diesel cars 
continued to remain the choice 
of people who logged high 
mileage every month. 

Actually, the subsidy on diesel 
was a problem in itself rather 
than being a promoter of diesel. 
As diesel prices were (and are) 
low, people continued to pay a 
high premium for diesel cars over 
petrol cars and manufacturers 
continued to offer outdated 
engine technology for the diesel. 

But trust me, diesel engines 
are inherently more efficient and 
now, we have technologies that 
can utilise this potential. Diesel 
cars are now powerful, quieter, 
highly efficient and "torquey 
savvy". And to put all speculation 
about diesel cars to rest, Audi 
has not only won one of the most demanding 
and famous endurance races in the world—the 24- 
hour Le Mans—but has now also launched a diesel 
version of its super sports car, the R8. It develops a 
maximum of 500bhp of power and 1000Nm of 
torque, which means that the car can zoom to 100 
kmph in just over 4 seconds and has a top speed in 
excess of 300 kmph. Even the small and cute Audi 
TT coupe now has a diesel engine. 

Now that the performance aspects of diesel cars 
have been taken care of, there remains the ques- 
tion of the subsidy on them. While diesel is slightly 
more expensive than petrol in most European 
countries, it still has a market share in excess of 50 
per cent. Now why would that be? Diesel engines 








The diesel edge: The Audi R8 has become a 
demonstrator of diesel technology with its 
6-litre V12 twin-turbo TDI engine 


get increased power and torque because of the 
advancements in technologies that make their 
combustion more efficient, resulting in better 
fuel efficiency as a consequence, with the added 
benefit of better driveability. 

In India, such engines are 
now coming into their own as 
we move into the dieselisation of 
India. With Bosch setting up 
manufacturing in India for the 
components of one of the more 
popular of the contemporary 
diesel injection technologies, and 
both Maruti-Suzuki and Fiat-Tata 
setting up plants for diesel en- 
gines, more and more cars are 
being equipped with modern 
diesel engines. 

Starting with the Swift at the 
bottom rung, with the Getz, the 
Fabia, the Fiesta, the Verna, the 
Optra, the Laura and the Passat, 
there is now no dearth of good 
diesel cars in any segment. So 
much so that you have to be 
very discerning to differentiate 
between a diesel and a petro! 
sitting in the rear of any of these cars. 

There remains the question of price. Diesel 
vehicles are typically being sold at a price much 
higher than petrol versions. This is in part be- 
cause diesel technologies are relatively new and re- 
quire the use of some expensive materials and 
also the companies that have developed them 
need to recover their investments. 

So, what should one do? Going by a thumb 
rule, if you are going to be driving over 2,500 
km a month, then it makes sense to buy a diesel 
car, to even out your EMIs. Less than that, stick to 
petrol for the time being. 


Yogendra Pratap is Editor, Auto Bild India 
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Bangalore 
me people say that the philosophy of 
Bangalore can be summed up in three choice 
words that are used frequently in this city: 
‘Kindly adjust mari’. Please adjust. So while 
the city makes its transition from Garden City and 
Retirement Paradise to the IT hub of India, while a 
new word ‘bangalored’ is added to the Oxford English 
dictionary -- roughly meaning to be upstaged by an 
upstart -- the city continues to ask people to adjust. 
In terms of roads, in terms of infrastructure, even 
sometimes in terms of attitudes. It’s a world city from 
outward appearances, but sometimes, its small-town 
heart peeps through. And therein lies its unique charm 
and the reason why first-time visitors feel at once at 
home and very comfortable. 


The comfort factor might have something to do with 
the weather. It’s a well-known fact that Bangalore’s 
temperature rarely soars above 30 degrees centigrade. 
While some years it does get hot in April and May, you 
just have to take a flight and land in Delhi or Chennai 
or Kolkata to put things a bit more in perspective. 


In fact, the weather goes a long way towards making 
Bangalore what it is today. Through its almost 1000 
years of existence, Bangalore has served many a times 
as a summer retreat and the place where maharajas 
and British ruling classes got some reprieve from 
the heat of the Deccan plateau. This has no doubt 
contributed to its growth. 


An inscription, now standing neglected at the 
Parvathi Nageshwara Temple in Begur near the city and 
dating back to 890 AD, shows Bangalore is over 1,000 
years old. Written in hale Kannada (old Kannada) of 
the 9th Century, the epigraph refers to a 'Bengaluru 
war in 890 AD'. 


Another story about the history of the city, possibly 
apocryphal but popular, recounts that the 11th- 
century Hoysala king Veera Ballala Il, while on a 
hunting expedition, lost his way in the forest. Tired 
and hungry, he came across a poor old woman who 
served him boiled beans. 





The grateful king named the place "benda kaal- 
ooru" (which in Kannada means ‘town of boiled beans’), 
which was eventually colloquialised to"Bengalüru". 
There are also theories that the name has a floral 
origin and is derived from the tree Benga or "Ven- 
kai", also known as the Indian Kino Tree (Pterocarpus 
marsupium). The city as it is known today was named 
by Kempe Gowda l. 


Later, in the days of the British Raj, the salubrious 
climate of Bangalore attracted the ruling class and 
led to the establishment of the famous Military 
Cantonment, a city-state close to the old town of 
Bangalore. The area became not only a military base 
for the British but also a settlement for a large number 
of Europeans, Anglo-Indians and missionaries. But 
of course, Bangalore's great revival took place only 
in the 1990s when it became the IT hub of India. It 
could be because of the large number of engineering 
graduates Karnataka produces, but soon the city 
started attracting IT and software talent from across 
the globe. When Indian IT majors such as Infosys and 
Wipro set up their large-scale campuses here it set 
the seal for the city's fate as India's Silicon Valley, and 
epithet that still stands true. 


From being the ITes (IT-enabled services) and BPO 
hub of the country, Bangalore is now the place where 
IT entrepreneurs are making a beeline for. Not only has 
the city developed into one of India's major economic 
hubs, it has been mentioned by CNN as one of the 
"best places to do business in the wired world". 


And while we are on business, it is not only the 
international or corporate kind we are talking about. 
Bangalore is also one of the best places of business for 
retailers, small or big. The city has developed into a 
veritable retailers' paradise and a shoppers' delight - and 
there are many reasons for it. Mainly, it's because of the 
young earners, those who start on jobs early in life and 
have huge amounts of disposable income and virtually no 
responsibilities. You could almost say they have nothing 
better to do with their money than spend it, and of course 
Bangalore provides lots of avenues for that. 
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Bangalore has some pretty spectacular high street 
shopping options. Walk down Brigade Road and you could 
almost delude yourself you are in Times Square in New 
York or a hip London shopping area. The biggest brands 
have their stores here and the shop-front displays are as 
alluring as those in Paris and Rome. 


M G Road also has more of the same, plus it has a number 
of saree shops where one can buy the famed silks of the 
South. Walk into a shop such as KSIC and you would be 
left reeling by the sheer variety of sarees available, from 
humble cottons to rich and dazzling Kanjeevaram silks. 


When it comes to shopping, the malls are not to be 
left behind. In the past 3 or 4 years, Bangalore has seen 
an explosion in the number of malls, with some of the 
older ones such as Forum in Koramangla and Garuda mall 
on McGrath road enjoying a huge popularity. Several other 
malls and hypermarkets, such as Sigma Mall, Total Mall, Lido 
Mall, Gopalan Mall, Star Bazaar ahd Spar have opened doors 
at various locations in the city and going by the crowds, not 
one of them lacks business. No wonder all the big Indian and 
international brands make a beeline for Bangalore! 








Marriage is mankind's most [fascinating 
institution. Marriage is only once ina life time. 
Woven with the threads ol gold’ and worn during 
vour wedding a Mysore silk saree provides you 
with a mesmerizing effect on your whole being e 
makes i the most unforgettable experienc e. 
Mysore Silk’s wedding sarees - ‘threads of gold’- — 
spec ial offer of the season 40% discount valid till 
31-05-2008 
BANGALORE: Leo Shopping Complex 
B jeeia I 
SR ade 
ay JA Lor [ i 
A em 
" rat N y H 

i NNAI 

IVDERAE 

MBA 

RAL/ 
Contact 


09845914223, 09980777188 
or 080-25586399 (On working days) 


Apart from shopping, the other great leisure activit 
in Bangalore is eating out and pub-hopping. One ca 
safely say Bangaloreans are passionate about eating out 
as can be seen from the large number of new restaurant 
that pop up every week. Also, it is fast emerging as 
restaurant hub that can give Delhi or Mumbai a run fc 
their money. 


Various Indian and international cuisines, from th 
boring Chinese and Thai to the exotic Vietnamese 
Malaysian, Indonesian, Korean and Japanese are no 
available in several fine-dining restaurants around the cit 
Also, because of the large number of foreign expatriate 
who live and work in the city, international cuisines fin 
a lot of takers. 


And pubbing of course has long been associate 
with the city. Church Street, near Brigade Road, als 
goes by the moniker of 'pub street', thanks to all th 
watering places such as Nasa, Alibi, Taika, Tavern an 
Ruby Tuesday located here. In the adjoining streets, ol 
favourites such as Guzzlers' Inn and Pecos continue t 
rock - just like Bangalore 
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It’s a Designer Saree by Deepika Govind 
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Tech Talk 


Watch It 


Some of the latest timepieces 
on offer are also technological 
masterpieces. KUSHAN MITRA 


echnology is not all about small, 

shiny gadgets that occasionally 

need to be plugged into a wall. 
The stuff that goes into some of the 
luxury high-end timepieces is getting 
more and more complex—not just due 
to more complicated microprocessors, 
but also because of minute mechanical 
components becoming smaller and 
being made out of ever more exotic 
materials. At the recent Basel World 
Watch Fair in Switzerland, some of 
the most complicated pieces 
of watch engineering ever were 
on display. 


1. de Grisogono dG Meccanico 
This watch is mind-boggling, not be- 
cause it has a combination analog- 
digital display. After all, several watches 
have such systems. But take a look at 
this one: the digital display at the bot- 
tom is made of rolling tubes. This is an 
amazing piece of engineering by a small 
watch company, and the Meccanico will 
set you back over $250,000 (Rs 1 crore) 
per piece. Only 177 of these watches 
have been created, so you can buy one 
only by invitation. 


2. HD3 Bi-Axial Vulcania 

Very few cars cost more than this 
$400,000 (Rs 1.6 crore) masterpiece by 
watchmaker HD3. This watch is inspired 


by Jules Verne's 20,000 Leagues under 
the Sea and particularly the Nautilus 
submarine. It has a titanium-platinum 
front and a unique way to tell time 
with the minutes on a disc and the 
hours on a wheel. This is a fantastic 
piece of precise engineering. 


3. Concord C-1 Tourbillion 

This watch has the most insane level of 
over-engineering because it actually 
has a mechanism to counter gravity — 
such watches went out of fashion in the 
1800s. The levels and gears on this 
watch actually ensure that it is not in- 
fluenced by any changes in the gravi- 
tational field of earth. These were the 
sort of watches that were useful before 
atomic clocks, but it sure looks a lot 
nicer now. At over $500,000 (Rs 2 
crore), you would buy it, however, only 
if you love the technology. 





4. Harry Winston Opus8 

In the contest for technologically superb 
watches, this rare (only 50 are being made) 
$250,000 (Rs 1 crore)-plus masterpiece 
designed by ace watchmaker Frederic 
Garinaud stands out. You have to tell the 
time by pulling a lever on the side of the 
watch, which in turn raises the “mechan 
ical” pixels. But the time isn't exactly accu 
rate and is told in five-minute increments 


None of these watches has circuits or 
wires. And without modern-day preci 
sion engineering (think Intel), it is 
unlikely that these expensive timepieces 
would ever have been built. w 
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After Hours 


water baby if there 

was one (try get- 

ting her out of a 

pool), this young 

woman gorges on 
pasta, sips Bellini (a sparkling wine 
and peach cocktail), sports expensive 
designer bags and watches but loves 
shopping at Dilli Haat, swings to Salsa 
beats to stay fit and yet... is dead ser- 
ious when it comes to business. And 
yes, she's also extremely successful 
when it comes to work. 

Perhaps that's what makes 32-year- 
old Pooja Jain unique in a world where 
most bosses prefer to be photograp- 
hed in grey suits as they sip black 
coffee and flaunt their Patek Philippes 
as they talk about Q4 results. 

The Executive Director (and daugh- 
ter of the owner D.K. Jain) at the 
Rs 1,000-crore Luxor Group looks and 
talks just like any other woman of her 
age, till she starts discussing work. 
And that's when you realise how this 
young woman has taken the family 
company from being a seller of pens to 
an established brand name in sta- 
tioneries, real estate and hospitality. 

Predictably, when we meet at 360 
Degrees, the coffee shop at the 
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Oberoi, she orders champagne and 
asks: "So, what do you wanna know?" 

We are curious, of course, to learn 
about the person behind that pretty 
face. "I would describe myself as spon- 
taneous, lively and emotional," she 
smiles, checking to see if her hair is 
looking all right. But so much work 
must surely bore her? 

"Oh, I'm a complete workaholic. | 
visit all our offices on different days, 
meet colleagues from various divisions 
and learn more about running the 
company every day,” she says. 

What is it like working in a com- 
pany she knows will be hers one day? 
"That's not an issue at all. When | 
joined as a product manager, | re- 
ported to so many people. | learn from 
them as | move on,” she rattles off. 

Is she a fussy dresser? “Not at all. | 
sometimes wear salwar suits to work 
and love shopping at Dilli Haat. When | 
am out meeting people, however, | like 
to look dapper.” Pooja likes Bottega 
sunglasses and dotes on Hermes bags. 
She is also fond of watches and sports 
an Audemars Piguet. She is also an 
avid collector of art. 

And before you say “wow”, here’s 
more: this lady is a travel freak and will 
do anything to go to a beach. "I love 
everything about the water—swim- 
ming, snorkeling, scuba diving—you 
name it," she laughs. Predictably, her 
favourite destinations are South Africa 
(l'm crazy about animals, too) and 
Australia. Kappadokia in Turkey (it's 
full of rocks) also fascinates her. 

Given a million dollars more, what 
would she like to do? we ask. "Open 
a Luxor school or a university," is the 
surprising answer. "I'm deeply invol- 
ved in education. | have just bought 
the play school | went to 30 years 
ago. One day, | want to start a uni- 
versity," she says. Here's raising a toast 
to lofty dreams. 





INSIDE TRACK 


Born: In Delhi. October 
1975 


Family: Parents (D.K. Jain, 
Chairman, Luxor Group, 
and Usha Jain) and three 
siblings—Payal, Pankaj 
and Priya 


Educated: Lady Shri Ram 
College and London School ` 
of Economics (Mastersin = 
International Business) n 
First Job: In 1997, as a 

trainee at Gillette in UK 


First Salary: Roughly 
£150 a week 
_— 
Music: Indian Classical 
Music and Eric Clapton 


Favourite Film: The Kite 
Runner 


Hobbies: Music, swimming 
and travelling 


Food: Italian (Travertino 
at the Oberoi is a favourite) 


Drink: Bellini 


Best Advice: Never give up 


Being a daughter, 

a young woman 

and a top exec at the 
same time isn't easy. 
Check this out: 


POOJA S 
DAY OUT 


Hit the gym 
for 45 minutes 
of cardio 


Sit with 
parents over 
breakfast 


Pooja does 
her Puja 


Walk into 
office 


Different things on different ^ Attend Salsa 
days, mostly at the spur of classes 

the moment. Also a regular 

meeting with the ‘big boss 

in his office 


eir apparent o 
India. We met 


Visit sister s 
place in south 
Delhi and spend 
time with her 
nieces 
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Music 








THE COMPLETE 
MOTOWN SINGLES 
1959 TO 1971 


Remastered 


This is a mammoth undertaking. The first and the most 
successful of all independent music labels was launched in 
downtown Detroit in 1959. Over the next decade, Motown 
would go on to become an iconic hit-making machine, 
patenting its sound of soul-pop with such brilliant songs that 
the "Motown sound" would enter the dictionary. The label's 
'60s output is so vast that it couldn't possibly fit into a single 
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THE ROLLING 
STONES 
BEGGAR'S BANQUET 


When this seminal album 
was released in 1968, it 
captured the imagination of 
protesting youth all over the 
world. Millions rocked to the 
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While we mourn the death of the 
music album at the hands of down- 
loads, music labels are releasing 
remastered versions of classic 
albums from the Sixties, the golden 
age of pop. BIBEK BHATTACHARYA 


box-set. Instead, you have year-by-year collections of all the 
singles issued by the label. Thus, you get the hits everyone 
knows, from Dancing In The Streets by Martha and the 
Vandellas to / Want You Back by The Jackson Five, as well 

as countless unknown gems. As each year is represented by a 
six-CD set, it’s an insane task to try and collect all, unless you 
are a collector. For your money, buy the 1965 set, when 
Motown ruled the pop charts and the songwriting team 

of Holland-Dozier-Holland was in its prime. 

Hip-O Select 





teasing, baiting, dangerously 
anti-establishment barbs in 
the image-defining 
Sympathy For The Devil 

and Street Fighting Man. 
Beggar’s Banquet is the 
distillation of the finest rock- 
'n'roll from the ‘60s. Early CD 
versions lost the original mix 
of the sound resulting in a 
flat lower-fidelity recording. 
With the development of 
the Super Audio CD (SACD), 
ABKCO (the publishing 
company holding the rights 
to all its ‘60s albums), has 
re-mastered and released 
the album in its original 
glory, along with the rest 

of its ‘60s catalogue. 

ABKCO Records 
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THE SMALL FACES 
THE SMALL FACES 

This was a true cult band. 
Although the band released 
only three proper studio al- 
bums, each is a classic, none 
more so than its debut 
album. The gifted singer- 
guitarist Steve Marriott 
dominates the album, full of 
loud guitars, feedback and 
some truly moving white 
soul singing. The band’s he- 
roes were soul legends like 
Sam Cooke, and Booker T 
and The MGs. This remas- 
tered version of this album, 
featuring tracks like Shake, 
What'cha Gonna Do About 
It and Sha La La La Lee im- 
proves the sound over the 





thin-sounding original CD 
versions. If you've heard the 
original vinyl version of the 
album, you'll be surprised 
how faithful this recording 
is to the original. 

Decca Records 
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DVD Review 


SHADOW PLAY 


(1931) 
German director Fritz Lang had tasted 
worldwide success with the landmark 





(1941) 
Noir wouldn't be the powerful genre it 
is without Humphrey Bogart. Arguably 
the most iconic of the lot is Ma/tese 
Falcon, based on Dashiell Hammett's 
novel. Private detective Sam Spade 
(Bogart) investigates the mysterious 
murder of his partner during a routine 
stakeout in a treacherous tale of 
double-cross. Spade also has to con- 
tend with another mysterious client of 
his, the femme fatale Brigid 
O'Shaughnessy (Mary Astor). Directed 
by John Huston, a master in the genre, 
the movie is almost perfect. Bogart, of 
course, went on to play the other leg- 
endary trenchcoat-clad detective Philip 
Marlowe in The Big Sleep, but Maltese 


BIBEK BHATTACHARYA 


Metropolis in 1927, when he set out to 
direct this haunting film about a serial 
killer. M is one of the first film Noirs 
and the defining traits of the genre are 
already pronounced—the stylised 
chiaroscuro photography (the tech- 
nique of using light and dark to add 
depth to a photograph) and the overt 
use of close-ups. The title character is a 
nervous young man played by the red- 
oubtable Peter Lorre. To all intents and 
purposes, he is a harmless man, but he 
has an evil streak, which will not let 
him be. Thus, he leaves his apartment 
every day and preys on hapless children. 
It is a chillingly taut and crisply filmed 
movie, with not a minute wasted. 
Criterion Collection 

PRICE: Rs 1,598 


Falcon pretty much set the blueprint of 
later Noir classics like Chinatown and 
Devil In A Blue Dress. 

Warner Home Video 

PRICE: Rs 1,200 
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WIDMARK TIERNEY 


Night and the City 
(1950) 

Although Hollywood dominated 
the genre during its “classic” 
phase in the ‘40s and ‘50s, some 
great Noir movies were made 
elsewhere, too. The spectre of 
McCarthyism forced director Jules 
Dassin into professional exile 

in London, where he made this 
very English (but financed by 
Hollywood) film about the mete 
oric fall of London hustler Harry 
Fabian, played memorably by 
Richard Widmark. Very few films 
in the genre surpass Night and 
the City for sheer visual pleasure, 
as London's seamy underworld of 
hard money, beggars, thieves and 
the wrestling mafia is vividly 
brought to life. 

Criterion Collection 

PRICE: Rs 1,598 
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When the Fuhrer Came Calling 

The buzz was strong. A new Deputy Commandant had 
been posted to the Academy. When Commodore Ferreira, 
who looked, thought and acted like (German Field Marshal 
Erwin Johannes Eugen) Rommel, took over from his army 
counterpart, the cadets were delighted because, it was 
believed that unlike their army 
counterparts, the navy chaps were 
a lenient lot. Our happiness was 
short-lived. Ferreira proved to be 
a man wilier than the Desert Fox, 
and soon he had earned the label 
‘Ferreira the Fuhrer’, courtesy 
Bertie... 

...At dot 6 a.m., a voice barked 
in the dark, ‘Stand where you 
are.’ The voice was stern in 
inflection, loud in tenor, and 
impeccable in accent. We 
stood rooted to the spot. 
Excerpted from Boots Belts 
Berets by Tanushree Podder 
Price: Rs 295 
Pp: 224 
(With permission from Roli Books) 
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Divided They Lived 
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Encounter of the Imaginary Kind 
The very first thing | was asked to do at Dr Hoffman's was 
to see the dream sequence before my eyes—scene by 
scene and narrate it exactly as | saw it. All my previous at- 
tempts at doing that had been miserable failures... it had 
been too agonising. But | have to admit Dr Hoffman made 
it a lot easier. It was the first time | could 
spell out exactly what | saw and how | felt, 
down to the most painful details. 

"My dear girl, what you are scared of 
has nothing to do with your real life. It is 
some imaginary fear that has taken deep 
roots into your sub-conscious. And... you 
and | are going to drive it away," Dr 
Hoffman had said... "What you have to 
do is recognise that you are a healthy, in- 
telligent girl and then, when you recount 
the dream to me...scene by scene...you 
will see for yourself that there is nothing 
to be scared of." 

Excerpted from November Rain: Memories 
of the Spell Bound by A.L. Raines 

Price: Rs 149 

Pp: 106 

(With permission from Undercover Utopia) 
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Column 


WEEZONE PRABHDEV SINGH 
Next Up: Golfing Cheerleaders 





I see nothing 
wrong with a 
scenario like 
this—Jyoti 
Randhawa 
makes a birdie 
and the three- 
some in grass 
skirts standing 
by the green 
suddenly come 
to life. They 
switch on the 
portable audio 
system and do a 
jig around the 
green before the 
"Quiet please" 
signs go up. 


Golf Digest 





ou've got to move with the times, 
they say. Sports has, and one prime 
example is cricket. Think of the early 
days. Starched whites, five days of toil 
and at the end of it, no guarantee of a 
result. It's interesting to see some of the earlier 
black and white footage. This is how it goes—a 
bowler rambles in and takes a wicket. As the 
batsman walks back, the bowler stands in the 
middle of the pitch, hands on hips, head bowed 
down. He just remembered. The warden at home 
had wanted him to get the grocery shopping 
done before the game and he hadn't. Dinner 
table conversation was not going to be pleas- 
ant. Some of his mates saunter over and pat him 
on the back or offer him a hand in consolation. 
This was the general picture. How it has all 
changed over the years! Now, when Sreesanth 
takes a wicket, he makes it a point to rub it in by 
running over to the batsman, yelling in his face 
and doing a war dance. His colleagues join in. 

Then, you have the latest addition to that 
game, called T20. If Test match cricket was a 
love affair and one-dayers something like a one- 
night stand, this new version is a quickie. You get 
in there, do your stuff and get out without 
wasting time over conversation or pleasantries. 
There is even in-house entertainment and this 
comes in the form of high heels, short skirts, 
shorter blouses and lots of gyration. Cheerleaders 
have changed the face of cricket, as well as its 
legs and midriff. 

No, | haven't turned to cricket writing, though 
given the recent developments, | wouldn't mind 
giving it a shot. This was a buildup before coming 
to the main topic of discussion, and that is cheer- 
leaders in golf. If cricket can have them, why not 
golf? After all, golf is as much a gentleman's 
game as cricket is. And gentlemen these days 
like a bit of entertainment on the side. 

| see nothing wrong with a scenario like 
this—Jyoti Randhawa makes a birdie and the 
threesome in grass skirts standing by the green 


suddenly come to life. They switch on the 
portable audio system and do a jig around the 
green before the "Quiet please" signs go up 
once again and the next guy gets ready to 
putt. This will add a new dimension to golf. In 
this day and age, you have to innovate to keep 
pace. All said and done, golf really isn't the 
quickest of sports. A round of golf is supposed 
to take a little over four hours but can, at 
times, get stretched to six hours. Tournaments 





Cricket's cheerleaders: Now, it's golf's turn 


go on for four days. A little distraction thrown 
in on every green will inject new life into the 
royal and ancient game. 


TIP | TRIED: Most weekend golfers may favour the 
beach but when it comes to sand on the golf 
course, they get cold feet. A couple of things work 
for me when | want to get out of bunkers. One is 
picking a spot behind the ball where | want my club 
to hit the sand and this depends on the distance the 
ball needs to travel. More sand, less distance. 
Another important factor is follow-through. You 
have to complete your swing. Finally, practice. 
There really is no substitute. 


Prabhdev Singh is Editor, Golf Digest India 
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"Check out these luxury products that 
Sw" \were launched recently. We bet your 
x7 A Credit card is in for some heavy- 
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La D De Pink Diamond 
Watches from Dior 

Dior has just launched the limited 
edition La D De Pink Diamond Watch. 
Only 15 of these watches are available 
worldwide. Fifty-five pink diamonds 
encased in a white mother of pearl 
dial with a bezel lined with 76 pink 
diamonds make this stunning 
timepiece truly a collector's item. 
PRICE: Rs 11,04,600 

AVAILABLE AT: Dior boutique at 

The Oberoi, New Delhi 


Jewellery from Swarovski 

The new collection from Swarovski 
features pendants, earrings and rings in 
crystal. Creations include a necklace in 
rhodium plating, featuring a heart in 
pavé crystal, and a rhodium-plated ring 
with a delicate heart-shaped crystal 
pavé band wrapped around a cluster of 
white pearls and crystal beads. 

PRICE: Event Pendant Rs 8,500; 

Event Ring Rs 9,200 

AVAILABLE AT: Swarovski stores across 
the country 
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Fans from Anemos 
Give your plush interiors a breath of 
fresh air with these beautiful creations 
from Anemos. From a wide selection of 
timeless classics to unique contempo- 
rary designs, the new collection of 
designer ceiling fans is inspired by the 
latest trends in interior designs, 

styles and materials. 

PRICE: Rs 15,000-3,75,000 

AVAILABLE AT: Anemos Lifestyle stores in 
Delhi, Mumbai and Ahmedabad 





Italian Vineyard Tours 
Must see Tuscany 


If you consider 
yourself a wine 
connoisseur or 
even a wine lover 
and you want to 
experience the 
best wine country 
experiences that 
Tuscany has to offer, then this is the tour 
for you! . 

Spend your first night in Florence, home 
to Michelangelo, the Medici and some of 
the most beautiful architecture in the 

world. Travel through 

the scenic wine country 
; of Chianti Classico, 
quintessential Tuscany. 
Cypress lined narrow 
roads and medieval hill 
topped wine villages 
are the classic images 
of Chianti, very 
photogenic. 

Next on this fantastic wine tour visit the 
exquisite Tuscan town of Siena, famed for 
its medieval Palio, the zebra striped 
duomo and its "holy wine" (Vin Santo) 
served with cantucci.From Siena, visit 
Montalcino and Montepulciano (to top 
Brunello di Montalcino and Vino Nobile di 
Montepulciano 
producers) and 
sleep in a 
luxurious castle 
located at the 
top of a hill with 
dramatic views 
of the valley 
beneath. From Montalcino spend two 
nights in a luxurious villa in the wild 
Maremma, home to Italy's famed “Super 
Tuscan Wines”. Savor amazing wines and 
enjoy some incredible meals in this lovely, 
quite undiscovered area of Tuscany 


TRAVEL 











Heena Akkhtar, COO, 
TravelPort Holidays. 





Email : holidays@travelport.in 
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Wills Lifestyle 

The new collection from Wills 
Lifestyle is all about colour and 
vitality. It conveys vibrancy through 
colours like blue, green and yellow 
and lays special emphasis on 
comfort and style. 

PRICE: Rs 1,095-9,995 

AVAILABLE AT: Wills Lifestyle 

stores across the country 


ee 


Cyber-shot DSC-H10 from Sony 
The DSC-H10 is a delight to use as it 
combines superior technical performance 
with a convenient, pocket-friendly size, 
enabling both photo enthusiasts and 
those new to digital photography to 
capture incredible images like never before. 
PRICE: Rs 15,990 

AVAILABLE AT: Sony showrooms 

and leading electronic 

stores across the country 


Bollinger R.D., 1996 


The House of Bollinger has launched a new sparkling 


wine, Bollinger R.D. 1996. True to form, Bollinger R.D. 


1996 is a big champagne, with outsized aromas and 
flavours of mushrooms and toast layered over a rich 
baked-apple core. 

PRICE: Rs 5,000 

AVAILABLE AT: Leading 5-star hotels across the country 
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leaming new commercial spaces designed by famous architect Hafee 
Contractor, in the heart of Mumbai's emerging financial hub, Andhe1 
Kurla road. Featuring stunning architecture. Outstanding design. Inspire 
interiors. A flourishing business is an added benefit. 


A centrally air conditioned, six-storeyed building with a glass facad 
and granite cladding = Conveniently close to the Western Expres 
Highway, the airports, several five star hotels and the proposed Metr 
Rail @ A green building; environmentally responsible, energy efficie 
and sustainable @ A state of the art Building Management System ® Tw 
basements with ample space for parking @ A spacious lobby with an atriu 


CALL SAMEER AT 9819669419 SQUARI 
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www. orissatourism.gov.in Incredible !ndia 
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Welcome to Puri on the eastern coast of India. Witness 
Rathyatra, the grandest festival on earth. A festival of the 
Lord of Universe, a festival transcending the differences of 
region, religion, race, caste and creed 


Join the frenzy of the sea of devotees. Catch a glimpse of Lord 
lagannath, Lord Balabhadra and Devi Subbadra on their 
colourful chariots. March with the spirited procession of 


Lords' journey and experience the inimitable exhilaration 


Be a part of this magnificent spectacle and immerse yoursel] 
in the sanctifying ethos of the unique Oriya culture 


Rathyatra. The Car Festival - 4th July, 2008 
Babuda Yatra: The Return Car Festival - 12th July, 2008 
Sunabesha The three deities are decked up in golden ornaments - 13th July, 2008 





Special OTDC Packages available. 
log on to: www.panthanivas.com or mail to : otdc@panthanivas.com 


Visit Orissa: Well-connected with all major Indian cities 
by air, rail and road. Comfortable tourist accommodations 
ranging from budget to luxury class available. 





For further details contact: 
Department of Tourism, Government of Orissa 
Tel : (0674) 2432177, Fax : 2430887 © E-mail : ortour@orissatourism.gov.in 


New Delhi- Tel: (011) 23364580 " Kolkata- Tel: (033) 22493653 * 53 * Chennai- Tel: (044) 25360891 


Scenic - Serene . Sublime 
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THE NEW RAVI BAJAJ 





ver the past two decades, Ravi Bajaj has rightfully earned the tag of 

being India's finest menswear designer. His suits, simply put, are a 

class apart. But if there was one complaint, if it could be called that, it 
was that his creations were often “too formal”—while the cuts and the tailor- 
ing were superb, the colours and the designs weren't too adventurous. But at 
43, India's coolest menswear designer is reinventing himself. 

We spent a week at his workshop, checked out his wine collection at home, 
had a shot of espresso in his signature café and even followed him to the gym, 
to find out more about this shorn Sikh who doesn't smile unless he's sipping 
sparkling wine. And for the first time, we coaxed the reclusive designer to talk 
about his soon-to-be-launched collection of formal menswear, which, while main- 
taining the standards of tailoring and cuts that we have come to 
expect of Bajaj, will usher in a revolution as far as colour, designs and themes are 
concerned. Read this issue's cover story on The New Ravi Bajaj to know why 
Indian men will soon be lightening up and wearing nattier clothes to work. 

Feel the wanderlust kicking in? In the Travel section, there's a ready reckoner 
for all those travelling to different cities in Austria and Switzerland to watch the 
Euro 2008 football finals this June. Cut and keep this article in your bag so that 
you know where to go and what to do when you're not cheering your team. 

In other sections, check out the new Ferrari 612 Scaglietti as we drive it across 
Maharashtra and find out more about exotic Japanese liqueur as you dance your 
way to a healthier life. 
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The New Ravi Bajaj 


At 43, India's coolest menswear designer is 
reinventing himself and his work. What's making 
this pioneering Indian designer change his stripes 
after 20 years? We ask the man himself. 
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The New 


Ravi 


bal 





At 43, India's coolest menswear designer is reinventing himself and 
his work. What's making this pioneering Indian designer change 
his str IDES after 20 years? We ask the man himself. oximan cHarrorapnyas 


3vi Bajaj hates being predictable. He also hates 
being less than fantastic. That explains why, when 
most other Indian designers pander to what the 
market wants, this man walks his own course— 
making the finest suits, shirts and trousers for 
the best-dressed Indians. 

But now, Ravi Bajaj is changing. 

"| am bored," he says, as we catch up with him on a hot 
May afternoon in Delhi. "I just can't bring myself to do just 
the same stuff any more. The problem is, in India there is no 
such thing as a trend as far as men are concerned. Indians do 
not change their fashion for years, let alone every season. | 
know many stylish men who travel to Paris and Milan 
every month but who have never changed their glasses, 
shaved their moustache or even tried to experiment 
with footwear. | think it's time to transform things and 
l'm going to try and do just that," he says matter of 
factly, sitting at the cafeteria he started on the rooftop of 
his four-storied showroom in New Delhi's plush GK-1 N Block 
market. 

The "change" is already showing in the choice of clothes he 





NEXT CHANGE: Wants to 
keep his classic cuts and 
structures intact but plans to : 
introduce bold new designs, 
colours and patterns in 
men's formal wear. Also big 
on waist coats. 


Sneak Peek 


KNOWN FOR: Classic 
pin-stripe suits and elegant 
formal wear. Also does 
men's wedding suits and a 
women s western wear line 


: THE NEW BAJAJ: Don't be 
: Surpised to see red stripes on 
a formal jacket, green socks 


: ora whole line of checked 
: Suits paired with checked 
: Shirts. Oh yeah, and red 

: Shoes, too. 


sports. Known to be a conservative dresser, Bajaj appears for 
our photo shoot clad in a green suit, green shirt, a pair of white 
trousers, green socks and white shoes. "This is just an indication 
of what I plan to do. Indians need to lighten up and dress smart 
without being loud," he says. 


t's 7 in the evening and we are at his home in Greater 
Kailash. Bajaj opens a bottle of 1999 Sauvignon Blanc and 
changes into a white shirt, a smart pair of white trousers 
and red shoes. Red shoes? "Yeah. What's wrong with it? 
Trust me, in a few years time, we will be going to office 
wearing red shoes. It will take time, but it will happen," he says. 

Orange pants as well? "Well, not quite that crazy. I'm all for 
being bold but not completely wild," he laughs, something rare 
for this guy who seldom flashes his pearly whites. "| hate my 
teeth unless | am several champagnes down," he reveals. 

So, how did the son of a man who, according to Bajaj, sells 
"nuts and bolts" for a living, come to design clothes? "| always 
wanted to be a designer, for as long as | can remember," he 
says. Even at 14, as a Class IX student, he remembers buying 
linen for Rs 14 a metre from a local trader, sketching a design 


: THE LOGIC: Bajaj feels Indians | WHAT WON'T CHANGE: The 

: need to lighten up and sport : price of his creations won't 
: brighter formal wear at work : skyrocket. His suits, 

: orat formal dos. The : (Rs 17,000 to Rs 30,000) 

: Europeans are doing it. : won't suddenly cost the sky 
; Why do we have to lag : And his shirts won't cross 

; behind, he asks the Rs 5,000 barrier 
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and telling his darzi exactly how to stitch the shirt. "I used to 
hit the party scene wearing my own creations. Shiny linens 
were big those days and went well with the disco scene,” he 
remembers. 

At 19, he realised that making clothes was all he wanted to 
do. He enrolled at the American College of Applied Arts in 
London, “mainly because there were not too many fashion 
designing courses in India back in 1985". 

Returning to India in 1987, the young Bajaj, unsure of 
where to start, 
nervously walked 
into a cloth mer- 
chant's shop at 
Delhi's Chandni 
Chowk to source 
materials. “| 
bought some silk. 
When the man 
asked the name 
of the firm buy- 
ing the clothes, | 
was caught un- 
awares. | didn't 
have a business to begin with! So, | just 
said 'Ravi Bajaj Company'. The name 
has stuck ever since." 

In many ways, Bajaj admits that being 
the "first off the block" made life easier. 
"When | opened, the only readymade 
stuff you could buy were CD and Zodiac. 
| found myself this corner plot in GK-I, 
bought the darkest carpets | could find 
and managed to source two old air-con- 
ditioners—all for Rs 50,000. | had it rela- 
tively easy since there weren't many 
designers around. | remember my entire 
first collection was from one variety of silk, though | did man- 
age to get hold of a few different colours," he smiles. 


At Work: Bajaj explains his bold new concepts 


avi Bajaj doesn't need to tell merchants who he is 
any longer, nor does he depend on "one variety of 
silk" to create a new line. Today, he is probably the 
biggest name in men's formal wear in India, along 
with the likes of Arjun Khanna and Tarun Tahiliani. 
His suits are almost legendary for their perfect cuts—tailored in 
the finest Italian tradition. 
"Ravi was the first designer | ever went to, in 2001. | loved 
the way his suits fitted me and the care he took," recalls 
Ashwin Deo, MD of Moet Hennessy and a regular client. 
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Espresso Time: Bajaj at his cafe in GK-1 


“Trust me, in a 
few years time, 
we will be going 
to office wearing 
red shoes. It will 
take time, but it 
will happen” 





“His cuts are brilliant and the inside 
linings are so well done,” agrees Amit 
Burman, VC of Dabur and another long- 
time Bajaj fan. 

What would they do if Bajaj keeps his 
tryst with destiny and redefines men’s 
formal wear with bolder suits in red 
stripes or floral pink formal shirts? 

"| am looking forward to the 
change. If Ravi is doing something, it has 
to be great," says Burman. Deo laughs, 
adding: "I'm a conservative dresser. But 
I'm game for bold colours. And yes, | do 
own a pair of red shoes." 

Bajaj smiles, almost squirms, when he hears such praise. 
“It's good to hear that some people are game. My new 
range will have a more edgy look. I'm also starting my 
bespoke service, where clients will be able to choose every- 
thing from the fabric to the cut to the buttons they want. It 
will be a tad more expensive, but worth the money. We 
will still do a formal suit, but not the classic pinstripe alone 
that you are used to seeing. What I’m trying to say is that you 
can wear brown shoes and a pink shirt with a grey suit and 
still look really cool. Indians need to try out brighter looks— 
something that the European market has embraced for 
some time now." 





"| really admire Ravi 

for his superb business 
sense. He really knows 
how to run an empire" 


Rohit Bal/ friend and 
fellow designer 











hile designing clothes does take up a lot of his 

time, Bajaj likes the good things in life. He has 

opened a café, plans to open a wine bar 

soon and travels across the world to try out 

new cuisines. But he also hits the gym with a 
missionary zeal. “I'm a fitness freak. Gymming is like office. 
Every day for the past 20 years, | have hit the gym at 6 p.m. 
Most of my waking hours are spent at the Hyatt in Delhi, 
working out or checking out good wine," he jokes, as we 
head out to the gym in his white Merc C class. 

"Right now, I'm trying to look trimmer. So, less of weights 
and more of multi-gym and free-hand stuff," he says, before 
silence reigns. Working out is serious business and the chatter 
has to stop for the next two hours as he does his routine. 

Its back to wines after that. "I plan to open a wine bar 
soon," he says as we head back to his cafe for a shot of 
espresso, something he usually has every day at 12.30 p.m. and 
4.30 p.m. without fail. "The café is doing quite well," he says, 
sweeping his arms across as if to show that almost every seat 
is occupied. "This time next year, the wine bar will be open as 
well," he adds. 

We get him back on track. Why has he stayed clear of doing 
wedding ensembles for women, something that's a guaranteed 
money spinner in India? "That's what everyone does. It's mun- 
dane. It’s common. It's boring," he sums up before adding: "But 
| do have a women's range that is piping hot!" Does he plan to 
expand his women's wear range? "Why not? It's a thought. 
Maybe you can shoot me sitting with my arms around a few 
female models. That will get people talking," he smiles. Ravi 
Bajaj can be naughty when he wants to. And wild, too. How 
wild? we ask. "Well recently, we went pub hopping and at 2.30 
















"We are easy to 
please. We are 
okay with okay. 
So, we dont 
mind staying 
mediocre. | try 
not to look at 
mediocrity. To be 
fantastic is the 
only thing okay 
with me" 
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| loved the way his suits fitted me and 
the care he took to ensure | got just 
what | wanted. They are structured and 
tailored to perfection" 


Ashwin Deo/ MD/ Moet Hennessy 


a.m. one of us had the idea that all of us should hit the next club 
without our underwear. So, all us guys and girls took them off, 
in the car, even as the driver drove on with a straight face," he 
says. Now that's wild! 

He doesn't regret these wild moments. What he does regret, 
though, is sticking to menswear all through. "Sometimes | 
think | was stupid to focus on formal menswear. It's tough since 
you need so many machines, a large distribution network 
and a lot of money to survive in a market where big brands like 
Hugo Boss or Brioni have an unfair advantage over you. And 
to top it all, Indians have this strange fascination for everything 
foreign." 

"We are easy to please. We are okay with okay. So, we don't 
mind staying mediocre. | try not to look at mediocrity. To be fantastic 
is the only thing okay with me. That is why | am forever unhappy and 
sulking in my sane hours," he says, managing a wry smile. 

"Only fine wine and good friends make me lighten up. Then 
| am affable and amiable—well, sometimes adorable as well." 
Is that last bit a joke, too? Bajaj won't tell. 


s we discover though, behind the quiet facade is an 

astute businessman who has earned the respect of 

his peers. "I really admire Ravi for his superb business 

sense. He really knows how to run an empire," 

says friend and fellow designer Rohit Bal. "In so 
many ways, he is the first among equals. He opened a store 
when none of us could have imagined opening one." 

But what about Bajaj being a reclusive to the point of 
being arrogant? "Yes, a lot of people think so since he doesn't 
smile much. But just hang around after the fourth glass of 
champagne has been downed," he jokes. 

And if his male friends think he is fun, there's no dearth of 
female admirers as well. "His clothes are what you call luxury 
wear. When you pick up a Ravi Bajaj, you are not just buying a 
dress or a suit. You are buying a fashion statement," says model 
Sonalika Sahay, who has worked with Bajaj in the recent past. 

Would she accept a “new” Ravi Bajaj then? "Oh yes. Whatever 
he does has to be good. He was always a bit of a maverick who 
bucked the trend. And his work will always be the best," she says. 
Agrees Bal: "| admire Ravi and his work and if he does reinvent 
himself, as all good designers do from time to time, it will defi- 
nitely be an even better Ravi Bajaj we would be looking at." 

"This fellow is the best. You better believe it, mate. And just 
you wait for the new Ravi Bajaj. Menswear in India won't be 
the same again," is how close buddy and designer Suneet 
Verma sums up Bajaj and his work. 

Well, we are waiting. 
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From cutting 
edge couture 
to elegant 
designs for the 
uroan jungle, 
these guys 
love to dress 
the men. 


EK BHATTACHARYA 


ressing men is not an 

easy task, and often, 

thanks to the pri- 

macy of women’s 

wear as a barometer 
of trends and style, a thankless 
one. But some Indian designers 
undoubtedly take the cake when 
it comes to menswear. 
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TARUN TAHILIANI 

Described variously as the doyen of Indian 
fashion and a flamboyant artist, Tarun 
Tahiliani has always been larger than 
life. He almost single-handedly brought 
high fashion and couture to Indian 
design. Yet, his menswear designs 
reflect a nice balance between the class- 
ily understated and the extraordinary. His 
designs show off his love for the classic 
Indian concepts of draping and wrap- 
ping, and yet, his menswear looks to 
have a distinct international feel. Trained 
in marketing at the Wharton School of 
Business, Tahiliani turned to fashion in 
the late '80s, and following a stint at 
the New York Fashion Institute of 
Technology, started his own store, 
Ensemble, in 1987—one of the first of its 
kind in the country. To many, he has 
been the face of Indian fashion, showing 
his collections in Milan and being 
awarded the "Order of the Star of Indian 
Solidarity" in Italy. 


ARJUN KHANNA 

One of the originals in designer Indian 
menswear, Arjun Khanna has never 
shied away from flamboyance. Thus, 
his men's clothes boast of elegant 
cuts, but they're also truly stylish 
without being overtly cluttered. 
Today, he positions his label as a 
leading Indian bespoke menswear 
maker. Khanna's odyssey started 
when he established his label in 
Mumbai in 1990 and success through 
the decade saw the birth of Arjun 
Khanna Couture. His designs are 
iconoclastic, moving away from stolid 
patterns and experimenting with 
intricate detailing and opulent 
designs. Most importantly, though, 
his creations are never short on the 
all-important wearability factor. He 
believes that clothes should be beauti- 
ful and classical, but with enough 
twists in the detail to keep them 
interesting. 








SUNEET VERMA 

Another of the '80s batch of designers, Suneet Verma started his career 
in 1986 after graduating from the London School of Fashion... Add to 
this his experience of designing for international design houses like 
Donna Karan, Carmen Marc Valvo and Nicole Miller. Specialising in cou- 
ture, Verma's designs are zany and irreverent, with emphasis on 
apparently mismatched clothes. It all comes together quite well, 
though, and his outfits are classics. It has been a great career so far for 
Verma, with solo shows in London, New York and Hong Kong. 


ROHIT GANDHI & RAHUL KHANNA 

Rohit Gandhi began his career as a designer with a New York-based fash- 
ion house before launching H20 in the late ‘90s. The brand 
specialised in shirts and ties for men. Rahul Khanna was working as a 
freelance stylist and designer at various leading export and fashion 
houses in New Delhi and Mumbai. In 1998, the two joined forces to 
launch H20-CUE. It was only after H20-CUE came into existence that they 
branched out into other areas like women's wear. Today, their men's line 
is considered one of the best in the country. With smart cuts and an em- 
phasis on edgy silhouettes—structured jackets, slim trousers, skinny ties— 
the duo's designs are always something to look forward to. 

Suneet Verma 
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Arjun Khanna 
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En Route 


Most Indian cities have 
one thing in common—a 
rich heritage. And what 
better way to discover 

it than to check it out 

on foot? RAHUL SACHITANAND, 
RITWIK MUKHERJEE, E. KUMAR 
SHARMA, DEEPTI KHANNA BOSE 

AND TEJASWI SHEKHAWAT 
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Fort on Foot 


The Fort area in Mumbai was constructed 
in 1716 and housed many residential and 
commercial buildings apart from three 
gates—Apollo, Church and Bazaar—and 
a moat, which stretched towards the 
west (The Esplanade). 

Today, there is little trace of this gra- 
ndeur, though parts of the Fort and 
Colaba still amaze visitors. A walk here 
should take you through a treasure trove 
of architecture and little holes-in-the- 
wall (or pavement) shops that sell a host 
of curios, books, and cheap Made-in- 
China electronics. 

Further down, the Western 
Railway headquarters and the Oval 
Maidan are reminiscent of old 
Bombay. The Art Deco buildings 
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remain intact along with their Gothic 
and colonial contemporaries all the way 
through the cobbled street and art gal- 
leries of Kala Ghoda, the Prince of Wales 
Museum and through Colaba. Suffice to 
say, the walk will keep you engrossed 
right till the very end. And if humid 
Mumbai makes you thirsty at the end 
of the walk, drop into Café Mondegar or 
any of the other pubs dotting the Colaba 
Causeway for a great meal over a drink or 
three. 
| iss: The Fort Strip, Fountain, 
Oval Maidan, Sundance Café, NGMA 
(National Gallery of Modern Art), The 
Prince of Wales Museum, The Colaba 
Causeway 
Time Required: Two hours 
Best Time: Mid-morning 
Contact: (022) 23690992/ 
26835856 








Colaba Causeway and (bottom) 
Bade Miya restaurant, Colaba 





A Stroll Through Time 


The city boasts some of the best exam- 
ples of 18th and 19th century British ar- 
chitecture along with what remains of 
‘Old Calcutta’ and its zamindari legacy. 

There are better-known walks, but 
the one we recommend will take you 
through the serpentine lanes of old 
Kolkata. The North Calcutta Walking 
Tour goes through meandering lanes 
and courtyards of various noble houses. 
This tour also includes a visit to the house 
of Rabindranath Tagore at Jorasanko 
and the majestic Marble Palace before 
ending with a trip to the historic Coffee 
House. If this is too short, try the quaint 
little walk next door—a journey from 
Bow Barracks to Burra Bazar, where you 
will still see vestiges of early 20th century 
Kolkata. Check out why Chinese break- 
fast still rules Tiretta Bazar, where the 
Parsis still live, and how the Armenians 


ii 
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gave the city its oldest surviving Christian 
church. Pass the Bow Barracks—home 
to some of the oldest Anglo-Indian fam- 
ilies in India before settling down for a 
cup of tea at Burra Bazar—home to the 
powerful and rich Marwari community, 


- which is still one of the biggest business 


hubs of the city. 
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: (Thakurbari) Tagore's 
home, the Marble Palace, the Coffee 
House, breakfast at Tiretta Bazar, the 
Amrenian Church and the Bow Barracks 
Time Required: 90 minutes for each of 
the two tours 
Best Time: Early morning 
Contact: (033) 40037052/ 09830184030 


En Route 





Sauntering Through Shahjahanabad 


Delhi (or, to use the more popular if inaccurate name, Old Delhi) is famous for its distinctly 
medieval ambience: majestic monuments, street vendors and bazaars with people hawking 
kebabs and other delicacies. What is called “Old Delhi” today was the Mughal city of 
Shahjahanabad, built by Emperor Shah Jahan when he shifted his imperial capital from Agra 
to Delhi. The area was enclosed by a wall with 14 gates. Of these only three—Delhi, 
Turkman and Ajmeri Gate—survive. The walk starts from Shri Digambara Jain Lal Mandir and 
ends at the north gate of Jama Masjid. You go through the Gauri Shankar Temple, the Central 
Baptist Church, the Sis Ganj Gurudwara (the site of the martyrdom of the ninth Guru of the 
Sikhs, Guru Teg Bahadur) and the Jama Masjid—a true confluence of religion and history. 
Don't miss: Sunehri Masjid, Kinari Bazaar, Gali Guliyan 

Time Required: Two-to-three hours 

Best Time: Mid-morning or evening 

Contact: (011) 24641304/ 24692774/ 24632269 


Bangalore 


In Tipu's Territory 


In an attempt to rediscover the old charm of 
Bangalore, The Goethe Institute at Max Mueller 
Bhavan has begun a series of inner city heritage 
walks into the old city areas, covering Gavipuram 
(literally cave town) in the heart of old Bangalore, 
then exploring Whitefield, Bangalore's IT nerve 
centre today and finally covering a broad swathe 
of the city. The walk covers the town, fort, water 
bodies and gardens of old Bangalore and gives 
walkers (both long-time residents and newcomers) 
a nostalgic look back in time. Some places such as 
. Tipu’s Palace charge entrance fees—Rs 10 for 
Indians and Rs 100 for foreigners. 

: Don't miss: Gavipuram, Tipu Sultan's palace 

Time Required: Nearly three hours 

= Best Time: Early to mid-morning 

* Contact: (080) 25204305/ 25204307 
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Amble Along Nizam’s Land 


In the sweltering heat of the 
Hyderabad summer, with tem- 
peratures touching 40 degrees 
and beyond, you might not want 
to venture out... But wait a fort- 
night for the monsoons and try 
one of Hyderabad's many walks 
down history. What is likely to in- 
terest many is a heritage walk to 
the famous Charminar. For this, 
one can opt for a roughly 2 km 
walk and catch a glimpse of the 
region's history and heritage. One 
can begin from the old Municipal 
office (the local governance during 
the Nizam era is represented by 
this building). From here, walk to 
the Azha-Khana-e-Zehra. Stop 
here a while for a cup of tea or 
juice before visiting Dar-Ush-Shifa, 
one of the oldest secular build- 
ings (completed in 1595). Next to 
it is the Purani Haveli Palace on the 
Itebar Chowk Road. One could 
then go through the Mir Alam 
Mandi wholesale bazaar and veg- 
etable market into Patthargatti, 
the bazaar street leading to the 
Charminar—the monument that 
has come to represent Hyderabad. 
Don't miss: Dar-Ush-Shifa, 

Purani Haveli 

Time Required: Two hours 

Best Time: Mid-morning 
Contact: This is a walk that one 
has to take on one's own 
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The Luxury Suit 


Granddaddy of . 
Lightweights # 


In a world of super-luxury 
lightweight suits, meet the 
suit with the finest yarn. 
BIBEK BHATTACHARYA 


hen we spoke of light- 
weight wool some 
issues ago, we told 


you how lightweight suits have 
emerged as the most comfortable 
thing to graze your skin. Despite 
the claims of cotton and linen, 
wool can also get really fine, with 
fabrics that flow over your skin. 
And while wool comes in fine 
Super 150s and 180s, you also get 
some wonder fabrics that are as 
fine as Super 220s and 230s— 
made of very fine wool yarn with 
a high thread count. So, imagine 
our surprise at discovering a suit 
made with wool so fine that there 
are only about 200 of them in 
existence. We're talking of the 
Canali Esperidi suit, of course. 
Here's why it's a limited edition. 
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Fabric: The Esperidi cloth is 
made in Italy from superfine 
Australian Merino wool, which 
is widely considered the best in 
the world. Esperidi supplies the 
yarn for ultrafine Italian fabrics 
that you'll get at any speciality 
fabric store. 


Yarn: An exceptionally fine 
yarn of 12.4-12.8 microns is used 
for this fabric. This is the heart 
of Esperidi's uniqueness. The 
finest of fine yarns, like the 
Super 200s used by Savile Row 
tailors like John Foster, are sel- 
dom below 13 microns. It's the 
"sound barrier" of fine yarn, 
which the Esperidi cloth 
breaks with ease. 


Tailoring: With a brand like 
Canali, fine tailoring is a 
foregone conclusion. The 
tailoring ensures that the 
fabric retains its feel and 
texture even after stitching. 


Availability: There are 
only two such suits in the 
country at the Canali store at 
the Taj Deccan in Hyderabad. 





e 500 million kg of 
Australian Merino wool is 
produced every year 


e Only 1,300 kg of this 
wool is below 13 microns 


e 140: The number of suits 
made from Esperidi Super 
220s available around 
the world 


e 80: The number of suits made 
from Esperidi Super 230s 
available globally 


e Rs 2 lakh: The approximate 
price of these limited 
edition suits 


bt 


Style-Suits 


SUITS TO SUIT 
YOUR BUDGET 


Nothing enhances your sense of 
comfort like linen, and it’s even 
better if the suit can be classy 
without costing the earth. We 
take a look at three great 

linen suits under 20K. 

BIBEK BHATTACHARYA 






N ever have Indian men had it this 
good in terms of the range of 
fabrics to choose from. Summer is the 
time to re-invent your look, which 
means shedding your lightweight 
woollen suits for linen ones that 
breathe, and give you a cool, rakish 
look. And you need not break the 
bank to look good. The suits we have 
selected are finely crafted garments 
that fit perfectly, and don't cost the 
earth. What more could you ask for? 
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The Pinstriped Suit 


Linen suits look best when they come 
in pinstripes. It offsets the texture of 
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the fabric and looks great with any shirt. in 
You could go for a white linen shirt and un 
contrast the pinstripes with a different m 
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pattern on the tie. 


He's wearing: Beige pinstriped 
linen suit from Louis Philippe. 
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Power 
Dressing 


Looking cool can 
also mean looking 
powerful. There’s 
nothing unassuming 
about this suit with 
its slim silhouette 
and the flat-front 
trousers. Break 

the light palette 

of the suit and the 
shirt with a tie in 

a contrasting 

colour. 

He's 

wearing: 
Pinstriped linen suit 
from Wills Classic. 
Rs 8,995 


Opposites 
| Attract 
Who says that you 
have to go with 
atie to look classy? 
The beige linen suit 
is complemented 
beautifully with the 
bluestriped shirt. 
He's 
wearing: 
Beige linen suit 
from Van Heusen. 
Rs 7,995 





PHOTOGRAPHS BY RITESH SHARMA 
MODELS: SAJIT AHMED, RAHUL KOHLI, RAJAT 
STYLIST: RAMAN BHANDARI 








DA 5 | í 
> - —- E KT. SS P 
pode Snyder (Land Chef Treves MES .,, 


b 


Ay 
e ee 
sla 
+ 





Sa 
Y 


KJ 
2 
va 





' [| 

—— $n 
m. 
OVES 


3 


I 


ie d. 







Å. | 









A 





| 


X E 
Da 
E 
TE - 
Y 
" 
* 


vs 
—À 










What the 


Haven't Told You Yet 


Don t order a Burrito’ when in Mexico. You might get a little donkey to ride on instead of the 
tortilla you expect! There's a lot about Mexican cuisine that we don't know. Let's find out. 


DHIMAN CHATTOPADHYAY 


he Americans popularised 

Mexican cuisine around the 

world. But they also en- 

sured that what we con- 

sume as Mexican isn't really 
authentic. Mention Mexican food in 
India today and to most it will mean 
items with a generous dose of chillies 
or snacks like nachos. 

"Such ideas couldn't be farther 
from the truth," say Mexican master 
chefs Sergio Snyder and Roberto 
Treves. The two, who own a chain of 
restaurants in Mexico, have worked in 
over a dozen countries (including 
India), Michelin Star hotels and luxury 
cruise liners, as master chefs. 

"Mexican food is so much 
more about lemon, white 
wine, cream, butter and 
herbs. Chillies are just a 
small part of our cuisine 
and are central only to a 
few dishes. The so-called A 
Tex-Mex food that's 
served in the US has given 


chillies ,. 
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^ Five kinds of 


our food a bad image," says the 76- 
year-old Snyder as we chat over a 
Mexican dinner at Delhi's Shangri-La 
Hotel, where the two are taking part 
in a food festival. 


FISH: Mexico is surrounded by water— 
the Caribbean Sea, the Pacific and the 
Atlantic Oceans, the Gulf of Mexico 
and the Gulf of California. No wonder, 
seafood forms a large part of Mexican 
cuisine. Have you ever ordered one, 
though? 

"From hot water fish like Sea Bass, 
Red Snapper and squid to others, we 
can fill up any menu with just our sea- 
food dishes. And most of these dishes 
have little or no chillies," says Snyder. 

Perhaps dishes like Ceviche— 
fresh white fish marinated in 
lime with onions—are some- 
what known to gourmets. But, 
what about Grilled Shrimp in 
Saffron or Red Snapper and 
Nopalitos in Cilantro Sauce? 
"Mexico has over a 100 


'registered' seafood dishes—dishes 
listed with the food department as 
authentic," reveals Snyder. 


THE TASTE OF COCOA: Cocoa and 
coffee powder are two of the popular 
ingredients used in many Mexican 
dishes. "No, not the sweet chocolate 
bars but the slightly bitter, authentic 
cocoa powder," explains Snyder. 

And why is cocoa and coffee used 
to make food? "Why do you have cof- 
fee? To stay alert, isn't it? So, when we 
make a dish with coffee powder, you 
become more alert about the taste and 
enjoy your food more," he says. 


THE DISCOVERERS: Mexican cuisine is 
one of the oldest in the world, with 
some dishes (that are still in vogue) 
dating back to 1200 BC. The first of the 
Mexican dishes originated during the 
Olmec civilization, which flourished in 
the Tabasco region (now you know 
where the sauce got its name from). 
The Mayans discovered tomato, beans 
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Tamales 


and corn along with cocoa powder. 
The Toltecs came later and introduced 
chillies. Today, Mexico has 144 regis- 
tered varieties of chillies. 

But hang on before you say, "Told 
you so. Mexican dishes are about chill- 
ies.” There are 795 dishes registered in 
Mexico as authentic Mexican cuisine and 
less than 20 per cent of them have 
chillies listed as an ingredient. 


THE CORN MAKERS: Mexicans claim to 
make the best dough from corn kernels. 
Period. So, what do they do different? 
"We follow the Nixtamal method discov- 
ered by the Mayans to cook corn. For a 
kg of dry corn kernel, we use 5 litres of 
water and one tablespoon yeso (lime). 
After boiling the kernels in the mix, we 
leave it overnight before washing it. This 
way, the skin comes off completely. It's 
oniyinen that —— —  —— — — 
wegrinditto ` 
prepare masa or 

the dough that you 
use to make tortillas. 
In India, you keep the 
skin on. This makes the 
dough come apart and 
also makes it hard to 
digest," says Snyder. 









THE BURRITO STORY: Of course, there 
are some Mexican dishes we all know 
about. Like Burrito. Tex-Mex or Texan- 
Mexican food has made the Burrito (a 
kind of tortilla) extremely popular. But 
Mexicans don't even consider it a dish. 
"Actually in Spanish, Burrito means ‘little 
donkey'. The story goes that a young 
boy riding a donkey was selling tortillas 
on the streets and an American bought 
a few from him. He loved the taste and 
so asked the boy, "What are these?" The 
boy thought he was asking if he had 
more and so he said he would get more 
from his 'Burrito'. The American thought 
he had got his answer and thus was 
born Burrito—America’s most popular 
Mexican dish," laughs Treves. 


ACCIDENTAL KAHLUA: The most fa- 
mous liqueur to come out of Mexico in 
the last 100 years is the coffee-flavoured 
Kahlua. And the story 
of its birth is fasci- 
nating. The Mende- 
ndez family, which 
created this liqu- 
eur, did so by accident. 
Apparently, they once 
forgot to pluck some beans, 
which matured too much and as 
a result had to be thrown away. 
Not knowing what to do, the family 
poured the beans into a jar containing 
some alcohol and promptly forgot about 
it. Months later when they discovered it, 
the flavour had them amazed. They de- 
cided to sell a few bottles and Kahlua 
was born. "The daughter who discov- 
ered it along with her mother is still 
alive and has become a national hero," 
reveals Treves. 

Keen to learn more about food from 
Mexico? Plan a trip to Acapulco soon! 

















A TASTE OF 
MEXICO 


Here’s one of the most popular 
seafood dishes from Mexico. 


Sounds tempting? 


Fish Veracruzana 


BASIC INGREDIENTS 





6 fish (salmon) fillets, 6 tomatoes, 3 


dry chillies, 1 chopped onion, 2 cloves 


of garlic, chopped coriander, 


1 tsp sugar, salt to taste. 


For the flavour 


1 tsp black peppercorns, 4 cloves, 
2 tbsp cinnamon powder, 1 cup 
stuffed green olives, Y? cup capers, 
3 tbsp jalapeno chopped chillies and 
2 red bell peppers sliced and 


soaked in salted water. 


The Method 


The Sauce: In a frying pan, dry roast 


the tomatoes until the skin turns 
black. Peel. In a blender, puree the 
tomato. In a frying pan, roast the 
chillies. Soak for 5 minutes in hot 


water. Then blend them. Pour olive 
oil in a pan and sauté the onion and 


garlic. Add the tomato puree, and 
bring it to a boil. Add chilli paste 
and cook for 10 minutes. Add the 
coriander. Add sugar and salt to 


taste. Leave to cool off. In a blender, 


blend this sauce with black pepper 


corns, cloves, cinnamon powder, half 
the green olives and jalapenos. Cook 


for 5 minutes. 


The Fish 


Marinate the fish with lime juice, 
salt and pepper for 30 minutes. 
Grill it. Put the fish on a large plate. 


Cover it with the sauce. Garnish with 


sliced onions, bell peppers and the 


olives. Serve, 
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Aqua 





Fancy a romantic dinner in a restaurant overlooking a pool? Here are the 
best poolside restaurants and cafés in India. Take your pick. 


a few) and classic and contemporary 


Aqua 





The outdoor space by the poolside at world wines. Next to the pool is an 
ey The Park is a perfect chill zone as dusk inviting hot tub—if you want a relaxing 

EJ a» sets in. Just sit back and relax on the dip. The open sundeck, on the other 
WHERE: The Park, 17 Park Street, wooden loungers or luxurious beds, end, transforms into a perfect space for 
Kolkata. which are placed around the pool, and relaxed interactions at night. You can 
CONTACT: (033) 22499000 capture the changing colours of the city lounge around with a drink here, or en- 
MEAL FOR TWO: Rs 2,500-plus taxes sky as the underwater lighting punctu- joy a lovely meal. Just check out their 
MUST TRY: Fatoush Salad, Ricotta Ravioli ates the night with its own magic and Fatoush Salad, Spinach Pinenut and 
with Porcini Mushroom Sauce, Chicken the resident DJ helps you to unwind Ricotta Ravioli with Porcini Mushroom 
with Black Pepper, Malabar Parotto. after a stressful day. There are three sauce, Occidental veg and non-veg 
OPEN: 24x7 (deck chairs and pool-side Champagne Pavilions. Also on offer are platter, Chicken with Black Pepper, 
loungers service only for hotel guests) a long list of cocktails (Aqua-fizz, Coriander and Madras Onion, 

Vodka Sangria, Madonna, Frozen Malabar Parotto. 

Aquarita, Champagne Sangria, to name RITWIK MUKHERJEE 


Alcohol Served ‘ Great Food Great music Q Open 24x7 
f. = — A = 


Ista 
Bar 
WHERE: Swami Vivekananda Road, 
Ulsoor, Bangalore 
CONTACT: (080) 25558888 
MUST TRY: Steamed Prawns with Feta 
Cheese, Pan-fried Himalayan Trout, 
Ginger and Chocolate cheese cake 
MEAL FOR TWO: Lunch, Rs 1,300 


Sunday brunch, Rs 5,500 
OPEN: 6 a.m. to 2 a.m. (next day) 








H 1 CTOR 
Besides being Bangalore’s latest name 
in the five-star hotel market, Ista, from 
the same group that started Ananda 
Spa in the Himalayas, is attracting 
droves of visitors to chill out at its 
pool-side. While a swim in the 
temperature-controlled pool is 


restricted to hotel guests, other visitors 
seem to willingly shell out in excess of 
Rs 2,000 to relax by the poolside. The 
attraction: an azure blue pool, located 
on the fourth floor of the property, 
with an outdoor jacuzzi, surprisingly 
located amidst lush landscaped sur- 
roundings. Besides its relaxed atmos- 
phere, Ista has located its Lido restau- 
rant (named after the theatre once 
located in its premises), which offers 
eastern and western cuisine, an 
express lunch on weekdays and a 
leisurely Sunday brunch too. The 
Sunday brunch is a huge draw with 
unlimited vodka cocktails, beer, 
sparkling wine, champagne and live 
entertainment, with a live pasta 
counter, fresh salads, soups, starters 
and exclusive signature desserts like 
the Mango Parfait, Banana Palette 
and Duo Chocolate Slice. 

RAHUL SACHITANAND 





The Falls of Four Seasons 
Yosemite National Park of USA 


Located on the western side of the 
Sierra Nevada Mountains some 
considerable distance east of San 
Francisco, covering area of 1,189 square 
miles, is the breathtaking Four Season 
Falls, called the Yosemite falls. 





No single feature has contributed more 
to the wide. This noble fall has far the 
richest, as well as the most powerful voice 
of all the falls of the Valley. The beauty and 
power of this waterfall—the world's fifth 
tallest—are unrivaled in the United States, 
and its allure spans the globe. No matter 
what the season, Yosemite Falls inspires 
all who view it. 


Just like other components of nature, 
Yosemite Falls is highly affected by the 
seasons. The waterfall is at its height in 
spring and early summer, when melting 
winter snow collected along the high 
country path of Yosemite Creek forms a 
torrent of water that plunges over the cliffs 
into the Valley. The avalanche of water fills 
the rock basin with spray and consequent 
wind. Rainbows appear and disappear, 
and the thundering sound of the Falls 
reverberates in the Valley and rattles 
windows at Yosemite Lodge. By late 
summer, Yosemite Falls becomes a mere 
trickle, and often dries up entirely by 
autumn when the nearby oaks, dogwoods 
and maple trees are awash in vibrant 
color. 


Its a must for all visitors to visit this 
breathtaking Yosemite Falls. To got to see 
itto believe it. 


TRAVEL 





Email : holidays@travelport.in 


Chill Zone 


Kafe Fontana 


KIRS 





WHERE: Taj Palace Hotel, Dhaula Kuan, 
New Delhi 

CONTACT: (011) 2611 0202 

MEAL FOR TWO: Rs 1,200 

(for the pool-side menu) 

MUST TRY: Shawarma and Tex Mex food. 
OPEN: 24x7 


T 


The open-air section of Kafe Fontana is 
where you should be headed to beat 


22 BUSINESS TODAY 


Kafe Fontana 


the sweltering Delhi summer. “Out in 
the open”, as the name suggests, the 
restaurant overlooks the pool and 
even has a mini golf course by the side, 
where you could tee off between 
drinks. The 24-hour coffee shop has a 
refreshing menu that's distinctly 
Mediterranean, and you can take your 
pick from the pool-side menu, or 
order the quintessential Fontana fare, 
which is served inside. Sit back and 
enjoy as your pals take a dip, while 
sampling Mediterranean delights like 
Falafel in Pita Bread or a slice of 
Coffee Toffee—a dessert that’s topped 
with caramel sauce. 

ANUMEHA CHATURVEDI 





The Glasshouse 


The Glasshouse 


Bar m 


WHERE: Hyatt Regency, Ascot Centre, 
Sahar Airport Road, Andheri (E), 
Mumbai 

CONTACT: (022) 66961234 

MEAL FOR TWO: Rs 2,000 
approximately 

MUST TRY: The Kebab Platter 

OPEN: 24x7 





An informal, casual dining area 
overlooking the pool, The 
Glasshouse at The Hyatt Regency in 
Mumbai features delicious Italian 
trattoria-style cuisine along with 
some great kebabs and curries. The 
restaurant is an all-day affair and 
has an airy, chilled-out ambience. 
The offerings are prepared in an 
interactive show kitchen with an 
emphasis on fresh ingredients and 
healthy options. Open 24 hours, the 
restaurant has both an a /a carte 
selection as well as sumptuous buf- 
fets for breakfast, lunch and dinner. 
Come here early for lunch or dinner 
if you want a table in a corner over- 
looking the pool, so that you can 
relax as you look at the calm blue 
waters and sip your drink or 
have a pasta. 

DEEPTI KHANNA BOSE 


bt more 


Column 








The new entrants in 
the Indian wine 
business have a lot 

of catching up to do. 
They also have the 
advantage of learning 
from the mistakes of 
others and not repeat- 
ing them. The way the 
Indian wine market is 
shaping up, the new 
entrants won't have 
the luxury, like the 
early birds, of getting 
away with mediocrity. 


ext year, when BT More conducts its 
annual Indian Wine Ratings, | can 
assure you we'll have a lot more wine to 
drink. | can say this with confidence 
now that Karnataka's Wine Board has 
taken a leaf out of Maharashtra's book and 
announced a slew of reforms to promote wine- 
making and wine tourism in the state. 

For many years, Karnataka has been associated 
with Grover Vineyards, owned by a Mumbai- 
based family whose main business is the import of 
machine tools. But Kapil Grover's passion for 
the project, and the advice he has received from 
the redoubtable Michel Roland, put Bangalore 
firmly on the country's wine map. 

Grover's business is now owned partly by 
India's leading wine importer, Aman Dhall of 
Brindco, who has imported a Frenchman of 
Indian origin, Ariff Jamal, from Burgundy to 
infuse quality and marketing zest into it. The 
Grover-Dhall-Jamal combine, though, has com- 
petition fermenting in their backyard. Two 
wines from Karnataka—Big Banyan and 
Mandala Valley—are already creating 
ripples in the market. Big Banyan is 
an Indo-Italian joint venture promoted 
by Paul John, a Florida-based NRI 
better known as owner of the 
Kumarakom Lake Resort in hometown 
Kottayam. 

Mandala Valley is another labour 
of love, though it is still in its 
infancy, so | will reserve judg- 
ment on the quality of its wines. 
Ramesh Rao, Mandala Valley's 
founder-owner, is a typical new- 
generation wine entrepreneur, 
like Paul or infotech tycoon Ranjit 
Dhuru, the founder of Chateau 
D'Ori, the winery that walked 
away with three out of the 11 
awards at the First Annual BT 
More Indian Wine Ratings. 
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Are You Ready for Karnataka? 


With such passionate people in the wine 
business, Karnataka can become the challenger 
to Maharashtra, even though its best-known 
liquor baron, Vijay Mallya, who is being advised 
by the former Grover wine-maker, Abhay 
Kewadkar, has opted for Baramati to produce 
UB's Four Seasons wines. 

But with Karnataka announcing a radically 
new grape processing policy, exempting wine 
producers from excise duties paid by alcoholic 
beverage companies, allowing wine bars and 
greenlighting wine tourism, we are likely to 
see a lot more wine labels emerging from the 
state in the coming years. 

How they'll taste is another matter 
altogether. A lot will depend on how serious 
the wine producers are about maintaining the 

quality of their grapes. Now, if Indian wines, 
whether they are from Karnataka or 
Maharashtra, have to compete in the 
international market, they must be 
packed with the power of grapes 
that have got an opportunity to ripen 
fully in the sun. 

The new entrants in the Indian 

wine business have a lot of catching 
up to do. They also have the 
advantage of learning from the 
mistakes of others and not re- 
peating them. The way the 
Indian wine market is shaping 
up, the new entrants won't have 
the luxury, like the early birds, of 
getting away with mediocrity 
Karnataka can grow into a 
serious wine power only if the 
producers don't make bad wine 
in the protective shade of the 
big banyan tree called state 
benevolence. 
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Sourish Bhattacharyya is 
Executive Editor, Mail Today 
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Bottoms Up 
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Like a 
Japanese 


'When in Japan, try 
Sake.' You've heard this 
line more often than you 
would care to remember. 
Okay? So, here's some- 
thing different to sip 
when travelling to the 
Land of the Rising Sun. 
DHIMAN CHATTOPADHYAY 







eing in Tokyo for less than 48 
hours and still wishing to “soak 
in a bit of Japan” means you either 
travel at the speed of a Bullet Train 
and click pictures of everything that 
you stop to see, or simply take a cab to the city 
and check out how Japan's well-to-do love to 
spend their evenings. And there's no better 
way to get acquainted with the spirit of 





N 


the yen-powered Tokyo-ite than to share a 
few potent spirits with one, in an | — 7 





=o 


upmarket pub. 

So, here we were on a breezy May evening, at a 
pub in Shinjuku West—one of Tokyo's busiest business districts—ordering a glass 
of Umeshu for 7,500 yen (Rs 3,073; prices of almost everything in Japan will 
frighten you first up. Cabs charge a meter-down fare of 700 yen, for instance. But 
once you figure it out in US dollars or even in rupees, it becomes less frightening). 


UMESHU: This is a classic Japanese liquor 
made from steeping ume fruits (Japanese 
plums), while they are still unripe and green, in 
alcohol and sugar. It has a sweet and sour taste, 
and an alcohol content of 10-15 per cent. 

What | ordered was the famous Choya 
Umeshu, while my Japanese host asked for 
another popular brand, TaKaRa Shuzo. Our bar- 
tender, Ihara Takagawa, told me that if | was up 
for it, he could whip up some cool Umeshu cock- 
tails. Most Japanese restaurants serve stuff like 
Umeshu on the Rocks (Rokku) or Umeshu Sour 
(Umeshu Sawa). And if you are really adventur- 
ous, try what Takagawa made for me—Umeshu 
with a dash of green tea (O-cha). 


ICH. )YA 
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MIDORI: Umeshu is by no means the only exotic 
alcoholic beverage that's oh-so Japanese. If the notion 
of a bright green drink doesn't put you off, check out 
Midori—a bright, green-coloured musk melon- 
flavoured liquor made by Suntory. It is manufactured in 
Mexico, though it was made in Japan until 1987. Midori 
contains 20 per cent alcohol by volume and is extremely 


sweet. It’s usually used in cocktails; for example, in 
Midori Illusion, where Midori is mixed with lemonade, 
fresh lemon juice, pineapple juice or orange juice. 


AWAMORI: Now, this one is for the 
really adventurous. Awamori is an alcoholic 
beverage unique to the Okinawa district of 
Japan. It is made from Thai rice, distilled and 
is 60 proof. Awamori is aged to improve 

its flavour and mellowness. | didn't dare try 
this one, but the most popular way to drink 
it, | was told, was with water and ice. 
Awamori is expensive and bottles can cost as 
much as 50,000 yen (Rs 20,489) for an aged 
clay vase. Its cocktails 

are popular with 

women in Japan and 

ones like the flame- 

coloured Sakura 

(made with 40 ml 

Awamori, 10 ml of 

apricot brandy and 

lemon juice and a 

teaspoon of creme de 

cassis) are a rage. 








SHOCHU: On my second evening 
in Tokyo, | tried a glass of Shochu, 
which is Japan’s answer to vodka. 

A low-calorie drink, Shochu can 

be made from rice, though it's 
commonly made from barley, 
sweet potato or sugarcane. 

In Japan, Shochu is typically 
mixed with ice (Shochu Rokku) or 
with hot water (Oyu-wari). A 60:40 
ratio of water to Shochu is typical. 
Shochu is widely available in 
supermarkets in Japan. However, it 
is not yet sufficiently well-known to 
be available in duty-free shops. 

| did get to see a bit of the city as 
well, and with its giant malls, busy 
streets and a day-time population of 
nearly 20 million people, Tokyo did 
leave an impression on me. But not 
as much as the glass of Umeshu or 
Shochu did. Try it. 


MAKE UMESHU AT HOME 


NGREDIENTS 

1 kg green ume (Japanese plums) 

1 kg rock sugar 

1.8 litres white liquor like vodka or Shochu 
(35 per cent alcohol) 


Sterilise a large glass jar of about 4 litres by 
filling it with boiling water; rinse and dry 
carefully. Wash the plums, culling any fruit with 
bruises or broken skins. Dry them and remove 
the waxy bit in the stem end. Layer the plums 
and sugar in the jar and pour in the liquor 

Seal tightly. Turn over the jar once a month 
until the sugar is completely dissolved 

Umeshu is drinkable after six months 

and fully mature at the end of a year 
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Managed to snag a ticket to Euro 2008 in Austria and 
Switzerland this June? Cheer your team and guzzle beer by 
all means but when sober, do take time out to see these 
beautiful cities. Here's what you should be doing (unless 
you are determined to only check out the pubs). 


KUSHAN MITRA 


à, AUSTRIA 
» 


You've seen The Sound of Music 
"NE =a dozen times; Vienna and 
Salzburg are two of the most ro- 
mantic cities in the world. Shout yourself 
hoarse for 90 minutes in the stadium. Off 
the field, give your camera a chance! 


1. WHERE: Innsbruck 

The Tivoli Neu Stadium here will host 
three games. 

GETTING THERE: Fly to Munich in Germany 
(the closest international airport 
connecting India) and take a train. 


OFF THE FIELD 


Golden Roof. This building, in the mid- 
dle of the town, does not exactly have a Hofkirche, Innsbruck 
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"golden" roof, but the 2,500 fire-quilded 
copper tiles give the distinct impression 
of gold. 

Hofkirche: This 450-year-old church with 
its Gothic architecture is Innsbruck's most 
famous landmark. It is also famous for its 
high, slender colonettes of red marble 


2. WHERE: Salzburg 

The Wals-Siezenheim Stadium will host 
three games of Group D. 

GETTING THERE: Salzburg is two hours from 
Munich. 

OFF THE FIELD 

Ask your hotel where The Sound of 
Music was shot. Also check out the mon- 
ument to Wolfgang Amadeus Mozart, 
who was born here. 

Old Town: The entire old town of 
Salzburg was declared a UNESCO World 
Heritage site in 1996 and is famous for its 
baroque architecture. Take time out to 
visit Fortress Hohensalzburg. 

Schloss Klessheim/Berghof: These two 
places were popular retreats used by 
German dictator Adolf Hitler. The Schloss 
Klessheim was used by the Nazis to host 
major meetings. The Eagles Nest at 
Berghof was Hitler's summer retreat and 
affords spectacular views of the Alps. 


3. WHERE Vienna 

The Ernst Happel Stadium will host seven 
matches, including the final of the Euro 
2008 Championships. 

GETTING THERE: There are daily flights to 
Vienna from Delhi and Mumbai. 


OFF THE FIELD 

Schonbrunn: Vienna's main palace also 
houses the world's oldest zoo, the Tier- 
garten. The palace is an amalgam of vari- 
ous architectural styles representing dif- 
ferent tastes of the Hapsburg monarchs 
Theatre and Opera: The Burgtheater is 
considered the best in the German- 
speaking world and if a show is on, it is a 
must-visit. If you want to watch a classical 
music performance, find your way to the 
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1. WHERE: Basel 


bt The St. Jakob Park Stadium will host all Group A games 
more featuring Switzerland, as well as a semi-final. 
Travel GETTING THERE: Basel is two hours from Zurich, but thanks 


to high-speed rail connections you can reach Basel from 
Paris in under four hours by TGV trains. 


Wiener Musikverein, home of the world- 


famous Vienna Philharmonic. OFF THE FIELD 
Home to Switzerland's famed watches, and hometown of 
4. WHERE. Klagenfurt tennis ace Roger Federer. 


Basel Munster: This red sandstone church is one of 

Basel's several architectural highlights, and parts of the ue 
5 
E 


The Worthersee Stadium will host three 
games of Group B. 

ETTII E: You can fly into Klagenfurt 
or take a train from Vienna, which has 
direct services to India. 





















building are almost 1,000 years old. 


OFF THE FIELD 

The Worthersee: Lake Worth is a 
unique alpine lake, famous for its warm 
waters. It was a favourite destination 
of Vienna's nobility in the 19% century. 
The lakeside is dotted with small hotels 
that afford spectacular views of the 
mountains. 


~= 


«3 SWITZERLAND 


cave The Swiss Alps, watch and 
chocolate factories and quaint 
towns—Switzerland has always been a 
tourist's dream. Check out the towns 
before you head for the match. 
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Bundeshaus, Berne 


Lake Zurich 








2. Berne 
The Stade De Suisse Wankdorf will host 
three matches. 

Berne is two hours south of 
Zurich Airport. 


OFF THE FIELD 

Albert Einstein figured out his Theory of 
Relativity while employed at the Berne 
Patent Office. Today, the entire old town 
centre is a UNESCO World Heritage site 
Bundeshaus: The seat of the Swiss Federal 
Parliament is one of Europe's more 
impressive old Parliament buildings. 
Barengraben: This is literally the Bear Pit, 
and while it does not involve wrestling wit! 
bears, it does hold a large enclosure of 
Bernese bears, which feature on the city's coat 
of arms. 


Geneva 
The Stade de Geneve will host matches 
involving Turkey, Portugal and the Czecl 
Republic. 
Tit Geneva doesn't have direct 
flights from India, but is just a few hours 
drive from Europe's major aviation hubs. 


OFF THE FIELD 

Jet d'Eau: The famous water jet on Lake 
Geneva is one of the city's most famous 
landmarks. It pumps out 500 litres of water 
every second, 140 feet into the air. It is 
visible when you fly over the city 

Palace of Nations: The headquarters of the 
erstwhile League of Nations is today use 

the United Nations. It has several acres of 
beautiful lawns and is a great place to visit 


Zurich 
The Letzigrund will host three Group 
C games. 
Zurich International Airport 
has direct flights from India 


OFF THE FIELD 

Lake Zurich: Bounded by the Alps, this lak: 
offers picturesque views of the mountains 
and in summer you can even swim in it 
Kunsthaus Zurich: This museum houses 
one of Europe’s grandest contemporary 

art collections. 
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Fitness 


xotic dance forms are fast 
catching on as a fitness 
routine among India’s rich 
and famous. From senior 
executives of MNCs to film 

Stars and advertising gurus, men 

and women in their early 30s to the 

~  Jate 50s are all swaying to the beats 

of salsa, bossa nova and paso 

S) Sa į doble. Sounds Latin? Maybe, 

' because it is! But boy! They 
a | do change those flabs to abs 
in no time at all. 





This high-energy dance is a 
faster version of the samba. 
Rhythmic, exotic and out and out 
sexy, it involves a lot of upper body 
movements, including the hands. 
The emphasis in this dance is on the 
swaying of hips and bending the 
knees with each step. It initially 
started out as an accompaniment to 
the bossa nova music in the sixties. 
The term "Bossa" in the Brazilian 
slang of the cities means "special 
ability", whereas the Portuguese 
translation of bossa nova is "New 
— Wave". The man initiates the dance 
by stepping forward on his left foot, 
while being sure to bend his knees 
and keep his upper body straight. 

— Move a step backward if you are the 
— woman in the dance. Remember, 
the woman will be performing the 
opposite of what the man does in 
this dance. 
Superb for strengthening 
the back muscles. 
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| Salsa 
WHY: There's good reason why the whole 
world's grooving to salsa. Not easy to 
define, it's a combination of many Latin 
American and Afro-Caribbean dances. It can 
be called a fusion of informal dance styles 
having roots in the Caribbean (especially 
Cuba), Latin America and North America. 
"One good thing about salsa as opposed to 
other workouts is that apart from the physi- 
cal benefits, it brings people together. 
There's a lot of camaraderie and emotional 
bonding that comes with such a dance 
form," says dance and fitness instructor 
Sandip Soparrkar. It's great for strengthen- 
ing your legs, hamstrings, calves and arms. 
The advanced movements of the form 
strengthen your back and chest muscles. "| 
love the salsa as it's so much fun and a great 
stressbuster. It's just right for toning up your 
muscles and improving your posture," says 
Dr Rashmi Shetty, one of India's leading 
cosmetic dermatologists, who has taken up 
the dance form to stay fit. 
WORKS ON: Legs, hamstrings, biceps, triceps, 
shoulders, back and chest muscles...phew! 


Pd 


Paso Doble l 
WHY: The fastest of all three dance forms, it takes its inspiration from the drama 
that has come to be associated with Spanish bullfights. Don't be fooled by the 
literal translation (paso doble means two steps in Spanish) as the dance form is 
much more than that. “It has all the elements of strength and involves 

a lot of cardio activity,” says Soparrkar. The man plays the part of a matador, 
and the female that of the matador's cape. "I like the strong mood of the 
dance, and the colours like black and red that have come to be associated 
with it. It's great for working out as there's a lot of movement and your 
entire body is targeted," says model Jesse Randhawa, who has taken to 
paso doble to stay fit. Well, dancing at an unbelievable speed of 62 
beats per minute would mean a lot of technical ability, but there's no 
reason to lose heart as the basic steps can be quickly learnt and f 
mastered by anyone. 

WORKS ON: It's an out and out cardio workout. 


All dance moves recommended and performed by Sandip Soparrkar. 
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Tech Talk 


BATTLE OF 
THE SHOOTERS 


Both Canon and Nikon have unleashed their new 
entry-level Digital Single Lens Reflex (DSLR) 
cameras. Both are affordable and offer entry 
points to higher-end photography. We tried 

out both and here is our verdict. 

SATISH KAUSHIK AND KUSHAN MITRA 
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irst off, let's be honest. Neither 
of these machines are rated as 
the very best from either manu 
facturers' DSLRs. These are the 
entry-level machines. We judge 





them on some basic criteria to tell you 
whic hor ie TO Duy. 


Image Quality 

The Canon scores well over here, despite 
having a bigger image sensor of 12.2 
megapixels. The auto white balance 
mode does leave a slight bluish tinge, 
though, maybe because of the camera's 
tendency to underexpose. But, with a 
couple of changes to the settings, the 
Canon delivered consistently good im 
ages, both in terms of colour and sharp- 
ness. That is not to say that the Nikon did 
not deliver good images. It is just that 
almost all the time, the Canon images 
were better. The Canon, however, tops 
out at 1600 ISO. The Nikon has a setting 
tor 3200 ISO, though images at such 


speed are quite grainy 


Lens 

Both cameras lack "sensor-shift" image 
stabilisation, which are offered by some 
competitors, and, instead, come with im 
age stabilising lenses. Therefore, both 
cameras offer you the option of shooting 
at slower shutter speeds in hand-held 
mode. Image stabilising lenses are al 
ways better at longer focal lengths, but 
they also cost more. Both kit lenses were 
18-55mm, but you can buy the bodies 


without the lenses. If this is going to be 


8-55mm 1/3.5-5.6G VR 
CMOS sensor 


30 
3200 ISO 


0.2 Megapixels 
Mc pde 
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Optical Imaae 
Stabilisatior 


MRP: 


Canon 

Canon EOS 450D KitEF-S 

18-55mm 1/3.5-5.6 IS 
A " vour first SLR, you could 
CMOS Sensor Seager eA 
^f ; /Üümm otf 24 55mm iet 
3U sec maximum exposure : 

manufacturer ilike 


) f Remember, these device 
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Optical Image 
Stabilisation | Body 
Both these machines are lightwe 


MRP: Rs 47,995 
though the Nikon feels slightly bet 












the hand In both cases. vour iittie 1 
De dangling off the cameras edat 


ing rather forlorn 


Software/ 
Navigation/Modes 

Again, the Canon’ 
ware and settings ar: 
Ief tC i anig ulati 
are a newbie, Dut 
Nikon, too, is fairly eas 
piay arour 


Nikon als: 


memnmbelt 


450D speed professio! 


Storag 

Roth devices use Secure Digit 
cards and are ready t CCE gnel! 

pacity SD cards when they Dt [ 

able. You can buy a 2GB SD 

under Rs 1,000. With 12.0 ant 

els, respel tively, the Canol 

take full-size superfine JPE( 

megapixels apiece, so a 2GB SD-card 


be good for 500-odd pic 


Price 


VERDICT: We love the Nikon, since it is a wonderful machine and takes great The Nikon D60 wins this one hands d 
pictures. The D60 will not pinch your wallet as much as the Canon. The Canon With an image-stabilising AF-S Nik! 
450D, though, takes better pictures and is relatively easier to use. We would 18-55 VR lens, the camera 

spend the 20 per cent extra on the Canon. But, if you are a total novice to the Rs 39,200. The Canon 450D w 

world of SLR photography, you can buy either device and feel good about it. spec (Canon lens) comes for Rs 47,995 


Canon: Nikon: 
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Test Drive 
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The new Ferrari 612 Scaglietti has to be driven to be believed. It's that good. vixeanr since 


t's important to have a "10-things-to-do-before-I-die" 
list. It gives life a sense of purpose, a direction, so to say. 
And, if you have the slightest fondness for cars, most 
certainly "driving a Ferrari" ought to top that list. 

Mine did. So, when we received a call saying we could 
sample a Ferrari, in India, | almost wept with joy. It didn't 
matter that the car wasn't the furiously fast F430 or the 
obscenely expensive Enzo or even my childhood dream— 
the FA0—because a Ferrari, any Ferrari, in my opinion, is the 
very epitome of desire. 

And the 612 Scaglietti is no different. It doesn't look 
as gorgeous as the rest of its siblings. But, it's gorgeous, 
nonetheless. |t is huge, measuring 4,902 mm (15 feet 
approx.) in length and 1,957 mm (6 feet approx.) in width, 
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but still beautiful. But most of all, it has the prancing horse 
embellishing its grille; a giveaway that something wonder- 
ful and intoxicating awaits you. 

Plonk yourself inside and the sense of occasion swells. 
The steering, with the engine start button and the CST 
adjustment knob and the tall paddle shifts in the 
background, not only looks great, it feels spot on to hold, 
too. And then, there's the sporty, centrally-placed yellow 
rev counter with an 8,000 rpm redline staring straight at 
you. If nothing else, goose bumps are surely guaranteed! 

What's not guaranteed though, particularly for those 
money-minded types, is the feel of luxury and opulence 
that one might expect from a car costing almost Rs 2 crore. 
It's pretty basic in here, and the quality of materials isn't 


5.7 litre, V12, 
GearDOx...... FIA f SI 
Max Power............. 40! 
Max Torque 990 NI 
Acceleration (0-100 kmph)...4 second 
Top Speed 320 kmpl 





price: RS 2 crore 
(estimated landed price, 


e., price of the car, including 


customs duty, but excluding 





taxes like octroi and road ta» 
and registration, etc.) 
great. Ditto for the the fit and finish. But then, if you want box shifts up a gear. The dream continues, albeit at a mor 
all that, you are better off buying a Bentley. fearsome pace. 

Under the long aluminium hood rests a 5700cc V12 with Now, we weren't allowed to drive the Scaglietti with the 
540 horses on tap—that's almost 10 times the power that CST (stability and traction control module in Ferrari jargon) 
your average hatchback makes. Start it up, and you are switched off or it could have been an even more entertain 
greeted by nothing more than a muscular purr, getting you ing but equally dangerous powersliding (when the car is 
all excited. Shift to D, pull the right paddle on the steering, driven sideways with the rear wheels skidding) experience 
step on the gas, and then suddenly, the world turns into a Does it mean then, having driven the Ferrari Scaglietti 
deep, sonorous world of vicious acceleration—an indication | just have nine things to do before | die? Not quite 
that the 612 is now on its way. because you see, | am greedy. And, the only way ! am 

Before you notice, the rev needle is banging off the going to strike this out is when | drive one of the prancing 
limiter. Flustered, you pull the right paddle again. What fol- horses around a race track, with the CST switched off 
lows is a hard blow in the tummy that would make Sideways. Amen. 

Mohammad Ali proud, as the superquick F1 6-speed gear- B Vikrant Singh is Road Test Editor 
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Column 


l'àali:u YOGENDRA PRATAP 








The roads here are 
not properly 
mapped yet, nor 
are there any 
agencies that 
stream data on 
traffic conditions. 
Until that 
happens, PPS or 
PGS (people 
guidance systems) 
seem to be the 
best solution 
instead of GPS. 
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Lost and Found 


he worst case scenario on a sunny day 

in a foreign land is being lost and un- 

able to admire the beauty around you. 

Not only is it impossible to find people 

to get directions from—chances are 
that they may not speak English—you will also 
not be able to park your car by the roadside to 
ask for directions. 

Satellite navigation systems are a boon for 
drivers like us, who have to go around the 
world to get behind the wheels of a new car. 

But it took me a long time to become a con- 
vert. My first experience of 
a SAT NAV (or, rather, its 
shortcomings) was in a 
souped up Fiat Stilo in 
Barcelona. My co-passen- 
ger was a friend from Fiat 
and as we headed out on 
the motorway, he fiddled 
with our lifeline, managed 
to lock it and promptly fell 
asleep. It is no easy task, 
trying to figure out how 
to unlock the system. | gave 
up pretty soon because | 
saw two other Stilos whiz 
past and decided to follow 
them. | just about managed to keep up with the 
two drivers, who | thought were giving the cars a 
dangerous high speed workover. An inkling of 
something being not right dawned only when | re- 
alised that the welcome signs were in French in- 
stead of Spanish. Fortunately, one of the cars in 
front pulled over and the driver explained that he 
was chasing the first car because some American 
journalists had just decided to take off in the car, 
for perhaps an evening in Paris! 

The next time was in Greece, where having a 
free day, | decided to drive to Delphi. The prob- 
lem arose on the way back, after nightfall, 
when | was back on the motorway and totally at 
the mercy of the sat Nav system. For some inex- 





Satellite navigation systems: Way to go, but first let's 
have people guidance systems 


plicable reason, it kept taking me off the mo- 
torway and then back on again, and each time 
| had to dish out the toll. What should have 
been a single digit Euro toll was already reach- 
ing three digits and | was no closer to my hotel. 
Finally, | found a place to buy a map, marked 
out the way with help from some enthusiastic 
Greeks and got back just in time to miss dinner. 

Since then, | have had a fantastic drive 
through the United States, explored Cape Cod 
and the crowded New Jersey turnpike just outside 
New York, fiddling on the system while the car 
managed to keep a safe 
distance from the car in 
front by itself. 

Wow! | was a convert, 
and as soon as | moved to 
Delhi from Pune, | decided 
to try some of the SAT nav 
systems on offer to find 
my way around. Running 
late for a movie in 
Gurgaon, | set the short- 
est route on the sar NAv of 
the black BMW 7-series. | 
really thought | was tak- 
ing a shortcut when | 
turned off the main road, 
and drove through a semi-urban village till it 
was reduced to a mud path. The path ended in a 
small courtyard that was being used to tie buf- 
faloes. And the system announced that my des- 
tination was 200 metres in front! 

Reversing a 7-series for over two kilometres 
on a narrow path with cows and buffaloes on 
either side? Tough! 

The roads in the country are not properly 
mapped yet, nor are there any agencies that 
stream data on traffic conditions. Until that 
happens, PPS or PGS (people guidance systems) 
seem to be the best solution instead of GPS. 





Yogendra Pratap is Editor, Auto Bild India 
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Tel: (012 
Toll Free 


0) 2479900 


1800 1800 100 


Get a quality crafted cabin traveler with strolley 


to suit all your travel needs absolutely free 1 YEAR SUBSCRIPTION 


e Spacious interiors 

* Collapsible strolley 

+ Comfortable grip top handles 

* Zippered pockets A 


Also get a Greg Norman Mercerized Polo - bold 


striped t-shirt, a perfect wear for a sunny day 
on the course 


Get a Greg Norman Mercerized Polo - bold 
+ 100% mercerized cotton 


striped t-shirt, a perfect wear for a sunny day 
* Fabulous sheen and contrast collar enhances on the course 
the style appeal 


* Available in 2 colours - Red and Biege 


Golf Digest India, a monthly magazine, has an entire spectrum of golf related issues for 


discerning followers of the game. Subscribe now and get ready to hit some crisp shots around 
the green 


* Learn from the experiences of international golfers like Tiger Woods, Ernie Els, Annika 
Sorenstam * Tournament coverage and articles on Indian golf and golfers 


s. 1200 Rs. 1080 


SUBSCRIPTION INVITATION AND SAVINGS FORM 
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How to play, what to play, where to play 


The world can wait. But 
the music won't. Don't 
miss these music festivals 
this year. 

BIBEK BHATTACHARYA 


ver since the dawn of the rock era 
f in the ‘60s, music festivals have 

been an integral way of experienc- 
ing great music. While fests like 
Monterey Pop, Woodstock, Altamont 
and Isle of Wight have assumed 
legendary proportions, there are some 
great fests to choose from. As summer 
comes to Europe and the US and the 
festival season gets off the ground, we 
tell you about four fabulous festivals 
that you shouldn't miss. 
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Better known as Glastonbury or just 
plain Glasto, this festival is easily the 
largest of its kind in the world, and 
one that takes its cue directly from the 
mud-and-music vibe of original 
festivals like Woodstock and Isle of 
Wight. Glastonbury began life in 1971 
as Glastonbury Fayre with stars like 
David Bowie, Traffic and Fairport 
Convention as the headline acts. 

The festival came into its own in the 
‘80s and ‘90s as it grew in size and 
popularity. Following an old tradition 
of holding open-air cultural festivals 
during the Summer Solstice, the 
Glastonbury experience is incomplete 
without the rain, the mud and inspired 
performances. Today, the festival has 
expanded to include several parallel 
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Catch the headliners at the Pyramid Sta 
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stages, with every stage having its 
own bill of performers. The main 
Stage is the Pyramid Stage, which is 
famous for its unique structure. If you 
want to explore the upcoming “buzz” 
bands and artistes, check out the bill 
for the Other Stage and the John Pee! 
Stage, named after the famous BBC DJ. 
This year promises an eclectic line-up. 
The Pyramid Stage will feature artistes 
of the calibre of The Raconteurs, 
Crowded House, The Verve, Manu 
Chao and Leonard Cohen, among 
others. If you want to check out the 
Indie Rock scene, there is the Other 
Stage with musicians like Vampire 
Weekend and Jack Penate. 

For tickets and full line-up, visit 
www.glastonburyfestivals.co.uk 


The biggest alternative music festival in 
the world started in 1991 when Perry 
Farrell, the lead singer of the cult 

band, Jane’s Addiction, organised 
Lollapalooza to highlight underground 
music. Since its inception, it has grown 
incredibly in size and popularity, and 
true to its credo, showcases a host of 
new talent alongside veterans. In the 
‘90s, Lollapalooza was instrumental in 
fuelling the alternative music boom 
with bands like The Smashing 
Pumpkins, Pearl Jam, Sonic Youth and 
Soundgarden playing at the festival. At 
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Phil Lesh at Bonnaroo 


| The AT&T stage at Lollapdlooza 





present, it has found a temporary home 
at Grant Park in Chicago, and will stay 
there till 2011. Like at Glastonbury, at 
Lollapalooza you have a host of acts to 
choose from across its eight stages. 
Reacting to the challenge posed by 
newer and hipper fests like Pitchfork 
and SXSW, Lollapalooza returns this 
year with a fantastic line-up. So, you get 
Radiohead, Bloc Party, The Black Keys, 
Broken Social Scene, Kanye West, Duffy 
and some 50 other bands and artistes. 
For tickets and full line-up, visit 
www.lollapalooza.com 


Bonnaroo started out in 2002 as a festi- 
val for jam bands and acts like The 
String Cheese Incident, Keller Williams 
and Gov't Mule, and quickly became 
one of the biggest. And the bigger it 
grew, the more diverse its musical 
palette became. Today, Bonnaroo pro- 
vides a platform for other genres of 
music as well, from Indie Rock acts to 
Hip Hop and Rap. Recently voted by 
Rolling Stone magazine as the "Best 
Festival", the line-up of Bonnaroo 
throws up an interesting array of 
artistes. This year, you have veterans 
Phil Lesh and Friends; Indie darlings 
Vampire Weekend; Blues legend B.B. 
King, Metal pioneers Metallica as well 
as Rap superstar Kanye West. And 
that's just the tip of the iceberg. 
Though you are too late to attend this 
year's edition, be sure to book your 
tickets in advance for next year's fest. 
For tickets and full line-up check out 
www.bonnaroo.com 


it’s not every day that you get to hear 
some of the finest artistes in contempo- 
rary jazz along with the old giants of 
the genre for free. And that is exactly 
what the city of Chicago has been doing 
for the past 30 years. Along with the 
Newport Jazz Festival and the Berlin 
Jazz Festival later this year, this is one of 
the most vibrant and important fixtures 
on the international jazz calendar. It be- 
gan in 1978 as a series of 

concerts to commemorate the music of 
legends like Duke Ellington and John 
Coltrane. As the prestigious festival 
turns 30 this year, a stellar cast will turn 
out to play. The festival will kick off 
with a performance by the legendary 
saxophone player, Sonny Rollins. If that 
does not leave you salivating, then 
there’s another of the originals—saxo- 
phonist Ornette Coleman, one of the 
creators of Free Jazz, along with John 
Coltrane. The four-day festival is pre- 
ceded by a Jazz Week, which 

features, among other things, a tour of 
Chicago's jazz clubs. This is not a festival 
you'd want to miss. 

For schedules and other information 
visit www.cityofchicago.org 
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There Will Be Blood 


JOHNNY DEPP 
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The Demon Barber of 
Fleet Street 

Tim Burton is one of the few 
living directors who have a 
distinct signature style. 
You'd never mistake his dark 
Gothic films for anyone 
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else’s. Backed by old cohorts 
Johnny Depp and Helena 
Bonham Carter, Burton 
delivers the bloodiest musi- 
cal in film history. Adapted 
from the stage musical, 
Sweeney Todd tells the 
gruesome tale of a barber 
whose life is ruined by an 
evil judge. He returns after 
many years in prison in 
Australia, hell bent on 
revenge. And in his rage, it's 
not just the judge he wants 
to kill, but anyone who will 


come to his shop for a shave. 


Bonham Carter plays the 


landlady who turns the bod- 


ies of Todd's victims into fin 
ger-licking good meat pies. 
Dreamworks Video 
PRICE: Rs 1,095 


ANI the 


This has been one of the best years for 
the Oscars. We take a look at three 
Oscar-nominated movies that have been 
released on DVD. BIBEK BHATTACHARYA 


This will be known as the 
movie that fetched Daniel 
Day-Lewis his Best Actor 
statuette, but he is the dark 
vortex of a terrifyingly bleak 
movie. The story is set in the 
turn of the century America, 
as oil prospecting is boom- 
ing and creating as many 
unscrupulous millionaires as 
you could care to count. 


Daniel Plainview is the worst 


POLLACK 


=. 
JAEL CLAYTO 


Before Michael Clayton, 
writer-director Tony Gilroy 
was best known for the 
screenplay of the Bourne 
trilogy of movies. In his 
directorial debut, he shows 
that he has learnt the art of 





of the lot. Paul Thomas 
Anderson's brooding epic is 
in many ways like Orson 
Wells's Citizen Kane, the 
only difference being that 
Plainview has no moral 
centre. The film traces his 
career from a mining 
labourer to an oil magnate 
and proceeds to harrow- 
ingly reveal the madness in 
the depths of his soul. 
Paramount 

PRICE: Rs 1,095 


writing and filming a grip- 
ping thriller very well. 
Michael Clayton is very dif- 
ferent from other thrillers, 
though. In this story of a 
"fixer" in a powerful law 
firm, George Clooney brings 
energy and verve to the title 
character who specialises 

in taking care of the dirty 
work that goes on in the 
corporate world. Tom 
Wilkinson almost upstages 
Clooney as a bipolar lawyer 
who's out to undo wrongs 
An equally powerful pres- 
ence is that of Tilda 
Swinton, who plays a 
successful yet troubled 
executive. 

Warner Home Video 
PRICE: Rs 795 
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Two sisters compete for the love 

of King Henry VIII and an Irish 
woman seeks her destiny in a 
bizarre journey through life—two 
true stories retold that prove yet 
again that truth is not just stranger 
but far more exciting than fiction. 
DHIMAN CHATTOPADHYAY 





Discovering 

the Supernatural 

The following day, she phoned Wicca and told her what had 
happened. For a while, Wicca said nothing. 

‘Congratulations,’ she said at last. 'You've made it.’ She 
explained that, from then on, the power of sex would bring 
about profound changes in the way Brida saw and experienced 
the world. 

‘You're ready now for the celebration of the Equinox. 
There's just one more thing.’ 

'One more thing? But you said that was it!' 

‘It’s quite easy. You simply have to dream of a dress, the 
dress you will wear on the day.' 

‘And what if | can’t.’ 

‘You will. You've done the most difficult part.’ 

And then, as so often, she changed the subject. She told 
Brida that she’s bought a new car and needed to do some 
shopping. Would Brida like to go with her? 

Brida was proud to be invited and asked her boss if she 
could leave work early. It was the first time Wicca had shown 
her any kind of affection. 

Excerpted from Brida by Paulo Coelho 
Price: Rs 295 

Pages: 266 

(With permission from HarperCollins) 
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l LOVE OF \ KING 


The Mind of 

Anne Boleyn 

That autumn when | returned to court | realised that the 
queen was finally thrown down. Anne had convinced Henry 
that there was no longer any point in keeping up the 
appearance of being a good husband. They might as wel 
show their brazen faces to the world and defy anyone to come 
against them. 

Henry was generous. Katherine of Aragon lived in great 
state at The More and she entertained visiting ambassadors as 
if she were still a beloved and honoured queen. She had a 
household of more than 200 people, 50 of them maids in wart 
ing. They were not the best of young women: those al 
flocked to the king's court and found themselves attached tc 
Anne's household. Anne and | had a merry day in allocating 
young women that we disliked to the queen's court, we got 
rid of half a dozen Seymours that way, and laughed at the 
thought of Sir John Seymour's face when he found out 

‘| wish we could send George's wife to wait on the queer 
| said. ‘He would be happier if he came home and found het! 
gone.' 

Excerpted from The Other Boleyn Girl by Philippa Gregory 
Price: Rs 195 

Pp: 627 

(With permission from HarperCollins) 
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Parkland courses 
call for a different 
type of play. 
There’s more of 
target hitting here 
as the ground is 
softer, the grass 
thicker and winds 
aren't generally a 
factor. The golf 
ball tends to stop 
much quicker on 
these inland 
courses. 


Golf Digest 
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TEEZONE) PRABHDEV SINGH 
The Old and the Fairly New 


Id Course at St. Andrews versus 
Augusta National Golf Club. Old 
versus fairly new. Natural versus kohl 
and lipstick. Now, that's a tough one. 
It's like Angelina Jolie with or without 
make up. Brad Pitt might be the best judge of 
that one but for the casual bystander, either 
version will do. 

Take a detached view of the Old Course and 
you will be looking at a crumpled grazing ground 
with clumps of gorse all over it. Of course, if 
you happen to be a golfer, especially a non- 
American one, this piece of turf and the 
building attached to it acquire a different 
meaning. After all, it is the "Home of golf" 
and the rules you play by or choose to ignore 
emanate from here. The place is also steeped 
in history. There are reports of men killing 
time by swinging a club at a feather-stuffed 
leather ball as far back as the 15th century 
over these grounds while their sheep merrily 
played the role of greenkeeper. 

On the other hand, the term "picture per- 
fect" sits well with Augusta National. Not a 
blade of grass or a pine is out of place. The 
golf course gives the colour green a whole new 
meaning. It doesn't get any greener than this. 
Add to that the white sand bunkers, azaleas in dif- 
ferent shades of pink and white dogwood trees, 
and the overall effect is very pleasing to the eye. 

Broadly speaking, there are two categories 
of golf courses. There's the links variety, so called 
because they form a link between water and 
land. The Old Course is an example. One of the 
reasons why this golf course has withstood the test 
of time and modern technology is the winds that 
sweep in from the adjoining bay. With the short- 
cropped yellowed grass and barren landscape, 
links courses are not much to look at. The strong 
winds and the hard surface also mean that golf is 
played differently here, the way it was originally 
played. The golf ball is kept low under the wind 
and there are a lot of chip and runs, and not 
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much of target hitting as the ball tends to roll. 
Parkland courses call for a different type of 
play. There's more of target hitting here as the 
ground is softer, the grass thicker and winds 
aren't generally a factor. The golf ball stops much 
quicker on these inland courses. Set up in the 
mid 1930s, the Augusta National is a prime ex- 
ample, but then, these golf courses find different 
ways to torment golfers. Things like well-placed 
bunkers and water bodies and rough and 





Augusta National Golf Club: New meaning to green 


undulating greens that are super slick are thrown 
in. The sight of a world-class golfer putting off the 
green is not uncommon at Augusta National. 
Most of the golf courses in India are of the park- 
land variety. 


TIP | TRIED: If you are used to playing on inland 
golf courses, it can be quite intimidating teeing up 
next to a large body of water. For one, the wind 
almost always tends to be a factor to the point that 
at times, just walking is a struggle. Also, quite 
often you are hitting blind shots across undulations. 
The natural tendency when you are being buffeted 
around is to swing hard. That doesn't help. What 
does is putting the ball a fraction further back in 
your stance and completing your swing. 


Prabhdev Singh is Editor, Golf Digest India 
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Power Plate is introducing the cutting edge 

technology - the Advanced Vibration 
Technology™, to India. This multi-functional machine 
is rapidly capturing the attention of health & fitness 
professionals, elite athletes and famous celebrities 
around the country. 


Power Plate® is the industry leader in three dimen- 
sional Advanced Vibration Technology™ Power Plate 
machine works because it naturally activates reflexive 
muscle contractions and 15 minutes on the machine, 
three times a week, can help you to: 

* Improve muscle strength 

* Increase bone density 

e Enhance flexibility 

» Increase performance 

e Reduce cellulite 

e Increase blood circulation 

* Aid speedy recovery and regeneration of dam- 
aged tissue 


A fter creating waves in more than bÔ countHes, 





okang, the International footwear giant and also 
the Official Suppliers for Leather goods for Beijing 
Olympics 2008 comes up with the majestic range of 
footwear and leather accessories radiating the fresh aura 
from the latest international range. Each collection reflects 
the visionary international approach to footwear fashion 
that Aokang has developed over the years. Aokang’s range 
of footwear are available at Aokang’s Image Showroom at 
Metropolitan Mall, Saket (New Delhi) and also at Reliance 
Footprints and Shoe Tree stores. 

The entire range is divided into four sections. While the 
business class for men is classy, rich, sophisticated and elegant 
in shades of browns, blacks & beiges, the one for women has 
lots of glamour and comprises of wedge heels, ballerinas, 
stilettos in varied hues like metallics, vibrant colors like 


_ green, pink, shades of 





red, turquoise etc. 











"We're thrilled tò intro: 


duce the Indian health and 
fitness community to the 
wonders of this incredible 
machine. Power Plate allows 
you to Believe in Yourself and 
to Believe in the Potential for 
change”, says Mr. A.K.Dewan, 
CEO , Power Plate India. 


Power Plate machine can be 
used as a stand-alone machine 
or as a pre and post workout 
complementary to traditional 
strength training. The price 
range at which Power Plate mod- 
els are available varies between 1.5 lakh to 
5.75 Lakh and is available in India in Delhi, Mumbai, 
Bangalore, Pune, Ahmedabad, Chennai, Indore, Lu- 
dhiana, Jaipur, Jodhpur, Panjim, Lucknow, Gurgaon, 
Ghaziabad, Hyderabad and Kolkata. 






ICA 








Aokang International india Pvt. Lta. 


The semi-formal range for the urban men is dominated by 
black with buckles, laces, et al. The casual range is perhaps 
the most appealing and eye-catching. From bold stripes to 
buckles and varied hues, the men's collection take one's 
breath away. There are also heavy sandals and slippers to 
render a casual care-free look to men. 

The women's range include strappy sandals, ballerinas. 
and heels done with lot of embellishments, perfect for night 
out. The company plans to expand its operations in the 
country with 12 stores by the end of this year. Leather purses 
and other accessories are available at the Aokang Image 
Showroom at MGF Metropolitan Saket. The shoe range starts 
from Rs. 1899 to Rs. 3699. 
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BORN: In Kolkata, July 16, 1969 
FAMILY: Mother Asha, wife 
Divya and children Diya 

and Adhiraj 

EDUCATED: St Columba's, Lee 
High University, Columbia 
University and Cambridge 
University 


FIRST JOB: In 1992 at Tishcon in 
the US 


FIRST SALARY: $1,000 per month 


MUSIC: Cranberries, U2 
alternative rock 


FAVOURITE FILM: Godfather 


HOBBIES: Travelling, working 
out, swimming, flying planes 


FOOD: Italian, Japanese 


FAVOURITE DRINK: Vodka 
with soda 


BEST ADVICE: Believe! Trust 
your team 


Live life kingsize 


A Real 


qualified pilot and a trained 

bartender, this fitness freak can even 

surprise you by singing old Shammi 

Kapoor numbers at your wedding if 
you count him as a close friend. 

What then is Amit Burman doing at the helm 
of a multi-crore empire, selling fruit 
juices and planning a chain of restaurants? 

"I never thought of doing anything else 
really. | always knew | was meant to run the 
family business one day,” says the 38-year- 
young Burman, effortlessly scooping up a piece 
of sea bass with chopsticks as we meet for an 
interview at Wasabi—the new Japanese 
specialty restaurant at Delhi's Taj Mahal Hotel. 
The Vice Chairman of Dabur is nattily dressed, in 
a Zara checked shirt and a pair of charcoal grey 
trousers. And he is candid about life on the 
verge of 40. 

“I like to stay in shape, work out five times a 
week, spend hours playing Monopoly with my 
kids and generally eat healthy,” he says. 

But first things first. It was in 1996 that a 20- 
something Burman returned to India with an ar- 
ray of degrees to join the family business. “| 
kept doing more courses so that I could stay 
abroad longer, but in the end | guess | received 
the marching-back orders,” he jokes. 

The first few months at Dabur weren't fun, 
though. "I was a bit lost and just floated around 
looking at different divisions. Then, I had this 
idea to launch fruit juices, which were 100 per 
cent real, since | realised that one didn't have 
packed fresh juices in India,” he recalls. 

For a couple of years, the ‘Real’ brand didn't 
do that well. "But well, | was family. So | couldn't 
really be sacked, could I?" he laughs. Today, the 
foods division has revenues of Rs 300 crore and 
Burman is rightfully proud of his achievement. 


Cool Guy 


Is he a health food freak, then? “Not really. 
My weekends are sinful. | gorge on pizzas and 
pasta and hang out with friends at the Polo 
Lounge or at 360 degrees. And | do enjoy my 
glass of Grey Goose vodka with soda,” he says. 

Fitness is another matter altogether. Burman 
works out at his state-of-the-art home gym five 
times a week and a trainer helps him do 
weights. He also dresses smart. “I wear Zara 
shirts and love Ravi Bajaj suits. After dark, it's 
usually a Prada or a Gucci,” he says, adding m 
he also has a collection of shoes—some of them | 
in red, blue and yellow. | 

Things are getting interesting, | tell myself, as ™ 
we focus on some great chicken teriyaki. What 
sort of food does he like? "Italian and 
Japanese," he replies without a pause, adding: 
"But | like trying out new cuisines whenever I 
travel." Greece is one place he would love to go 
back to, having fallen in love with the magical 
islands. And if there’s a dream destination, it has 
to be Rio in Brazil. 

Burman has many passions. “We now have a 
company, which will distribute new world 
wines. Personally, | love the Tuscan red wines,” 
he reveals. He also has a chain of restaurants 
called Street Foods of India. 

Hasn't he ever done anything that's wild and 
fun? Burman chuckles. "Oh, quite a lot 
actually. In the US, | learnt the art of bartending 
in Kansas. My parents didn't know, of course, " 
he laughs. What else? “Well, | have done the 
catwalk a couple of times and if you are lucky, 
you can spot me at a party wearing yellow 
shoes," he says. Now that's really cool. 








Amit Burman says he likes to live life king size. 


So, we met the 38-year-old Vice Chairman of 


Dabur for a meal to find out a bit more. 








AMIT'S 
DAY OUT 


7.30 A.M 8.30 A.M 
Plays a bit with = Leaves for office 
his children Breakfast consists 
before they head of an apple, which 
off to school he eats in the car 


9 A.M.-8 P. M 


At work. Busy 
with meetings and 
regular updates 
on projects. 


6.30 P.M 


Works out 
for an hour 
at his home 


gym 


Sauna and 
a shower 


8PM 


Spends an hour playing 
Monopoly with children 
Daughter Diya plays the 
quitar, so, he listens to 

her strumming away 
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Launch Pad 


In the Lap of 
Luxury 


‘lam working so hard to keep you 
in the luxury’, sang the Rolling Stones. 

Check out the new launches from the world 
of luxury this fortnight and you'll know what 
made Messrs Jagger and Richards strum out 
that amazing number. ANUMEHA CHATURVEDI 





Aviators Collection 

from Just Cavalli 

The new Just Cavalli Men's Aviators Summer 2008 Glares 
collection is made of specially designed materials to 
provide lightness, comfort and mechanical sturdiness. 
These aviator sunglasses feature a metal frame with the 
logo embossed at the temples and gradient lenses with 
100 per cent UV protection. 

PRICE: Rs 8,000 onwards 

AVAILABILITY: Shoppers' Stop and all leading optical outlets 
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Opera Mobile 9.5 


from HTC Touch Diamond 

The customised HTC-specific version of Opera Mobile 
9.5 enables easy, one-handed viewing and effortless 
navigation. The phone introduces an intuitive user 
interface and includes numerous innovative features. 
Page viewing and panning allows users to scan and 
navigate pages quickly, while Opera Zoom enables 
users to dive into the page and get closer to the 
content they want. 

PRICE: Rs 27,500 

AVAILABILITY: Leading electronics stores across the 
country 
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Dior Christal Rubber Blue 


Dior Christal Rubber Blue is a stunning special-edition 38-mm chronograph 


set with 76 dazzling diamonds. Dark and mysterious in appearance, 
its blue lacquered dial is brilliantly illuminated by a sapphire crystal, 
intricately inlaid among diamonds on the bezel and securely screwed into 


the rubber strap. 
Rs 2.48 lakh 


Dior Boutique, The Oberoi Hotel, New Delhi 


USAN 


from Puma 
USAN, the brand new shoe collection from 
Puma, combines elements of classic training 
with a chic, dressy style. Its sprint-inspired 
Uni construction means no external midsole, 
while the rich leather and synthetic upper, 
with stitch details, make them suitable for 
all occasions. 

Rs 3,499 for women 
and Rs 3,999 for men 
Puma outlets across the country 
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Chapoutier Wines 


Renowned for its grape variant 


Syrah, Massanne and Viognier 
from the Chapoutier label are 
any occasion. The brand new | 
from the label includes Le Mey 
Croze Hermitage Syrah 
stewed fruits with a hint of vai 
and La Bernadine Chateauneut 
Pape, a full-bodied v 
aromas of coffee, morello cherry and 
hquorices. 
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Chandelier Earrings 
from Jaipur Gems 
The exclusive range of Chandelier 
earrings from Jaipur Gems is sure to 
leave you spellbound. Choose from a 
range of Chandelier earrings 
crafted in white, yellow and rose 
gold and studded with diamonds, 
sapphire and tourmalines. 
Rs 1 lakh onwards 
Jaipur Gems stores 
at Hughes Road, Mumbai; 
Cathedral Road in Chennai; and 
Avinashi Road in Coimbatore 
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Nawazish 
from Ravissant 

Nawazish, the new summer collection 
from Ravissant, takes its inspiration from 
Balochistan. Choose from a range of 
sarees, tunics and kurtas in chanderis and 


Damascus breezy chiffons. 
from Aigner Rs 10,000-25,000 
The new belt bag from Aigner is classy. The look is that Ravissant Stores in New 
of a basket braided from narrow Aigner belts with replace- Friends Colony, New Delhi and Kemps 
able cloth bag inserts. Decorative drawstrings and leather Corner, Mumbai 
tassels add to the playful details. 

Rs 32,000 


Aigner store at the Grand Hyatt Plaza in 
Mumbai and Samsara and Ranna Gill stores in New Delhi 


OM po 
100 PIPERS 


*- o^ 
T LY 


APA í A 
DTE É 

> 1 oa 
4 L 
2*1 








[5 Tiran 








^ 
5 


í 
\ 5513DM | 18K SOLID GOLD CASE | 12 BRILLIANT-CUT DIAMONDS | SAPPHIRE CRYSTAL GLASS | LIFETIME WARRANTY 


Available exclusively at @ WORLD of TITAN outlets. Buy online at www.titanworld.com 





ORM 154 


oN No.: DELENG / 2007 / 21544 


Cuitlacoche, one 
Sulli, the world's d's No. 1 restaura 





pO ey 


MOVES 


luxury and lifestyle magaz 











July.13, 2008 


LESSER-KNOWN 


of the finely- re dishes 
n Spain 


FA — THEBEST 
NEW PUBS 


I= (JP CLOSE WITH 
- ERMENEGILDO ZEGNA 


THE HOTTEST 
MUSIC BLOGS 


A TASTE OF 
AFRICAN 
LIQUEURS 


D EATINGOUT 
THE WORLD'S 


10 BEST 


RESTAURANTS, 









Metal Madness ! 


Metallize With... 


men s jewelry & accessories 


Bracelets © Cufflinks è Rings e Car Danglers @ Key Chains e Money Clips e Pendants 


DEVOTIE : 2006, Panchratna, Opera House, Mumbai - 400 004, INDIA. Tel. : (22) 2364 0321 / Cell : 98203 75755 / E-mail : sales(@devotie.us / Website : v 
Toll Free :1800- 22- 8442 DKV JEWELERS INC. : Boca Raton, Florida - 33432. U.S.A. Tel. : (561) 368-0057 / E-mail : sales@dev-group.com 
DEV JEWELS B.V.B.A. : 2018 - Antwerp, BELGIUM. Tel. : (03) 226 6817 / E-mail : dev-antwerp@glo.be 


Also available at : Chennai - NATHELLA - | it in Road Tel 2436001 irasa e Tower: 
Velachery 27 Velachery Main Road 2259; Goa, Panjim - JAVERI'S - 3 GOVINDA M load Panjim Goa -4 
Ahmedabad, SPARKLING PASSION - 5. Rahul Tower - A. Near Anand Nagar Cross Road. 100 Road Satellite. A 

| 1924219924 / 9 tact | |i Shah Rajkot - PATLOON HIGH FASHION - Sardar! 
Nagaland - M/S HOME MART | ny, Kohin id, Dimapur, Nagaland - 7971 





Singh with Ferran Adria 
of elBulli (right) and his 
business partner Juli Soler 
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ark our words. Fine dining will acquire a whole new meaning once 
you go through this issue's cover story. Join us as we go on a once- 
in-a-lifetime journey to the world's best restaurants across four 
continents to check out some amazing food, whipped up by the world's 
most celebrated chefs. And while we're at it, we tell you what makes these 
restaurants the very best in the business. 

Well-known food critic and author Rashmi Uday Singh, who travelled across 
the world to these restaurants to write this issue's cover story, 
returned home mesmerised. Read about how one has to drive up a picturesque 
cliff overlooking the sea to elBulli in Spain, rated the best in the world for four 
consecutive years by the London-based World's 50 Best Restaurants Academy. 
The restaurant is open for only six months every year, seats 50 guests and has 
46 chefs led by celebrity chef-owner Ferran Adria. Other restaurants on the list 
include the 12-Michelin starred Alain Ducasse's restaurant in Paris and award- 
winning Chef Wolfgang Puck's Cut in Beverly Hills. From the choice of 
cuisines to the ambience, the service and even the view—everything at 
these restaurants will make you gasp in wonder. As Singh, who is also the 
chairperson (Central Asia Region) of the World's 50 Best Restaurants Academy, 
says: "If you love food, then you owe yourself this romance, at least once in 
your lifetime." 

If the cover story doesn't satiate your appetite, then there's a lot more to 
you. In the Travel section, read about some of the lesser-known 
treasures of exotic Egypt. In other sections, discover the magic of South 
African liqueurs and get yourself a toned body with the Power Plate. 

Enjoy your journey through the pages of this issue. 
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Inside the World's 10 
Best Restaurants 


Are you one of those who will settle for nothing but the best when it 
comes to food? Travel with us, then, to the finest restaurants on 
Earth as we set out on an unforgettable gastronomical journey. 
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» Ermenegildo Zegna 


14 The Zegna Man 


Ermenegildo Zegna is without doubt one of the 
biggest names in fashion.We met the man 
himself to talk about his personal style and to 
learn the secrets of running a successful 

family empire. 


Oh Tut! 

We saw the pyramids and clicked snaps with 
the Sphinx. But that's definitely not all that 
we did in Tutankhamun’s Egypt. 


Madre Mia: A True Taste of Italy 
Craving for a Pizza Margherita or a Pasta 
ala Puttanesca that tastes just like the 
wonderful dish you had in Florence? Here 
is where you should have your next affair 
with Italian food. 


The Best New Pubs 
It's Saturday night... Time to chill out. Head to 
the most talked-about new pubs in town. 


Turkish Delights 
Column by Sourish Bhattacharyya, 
Executive Editor, Mail Today. 


ATaste of African Liqueurs 

Sure, you have sipped enough South African 
wines. But, have you tried its liqueurs? 

Here are four you should buy. 
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Get the Power 38 Comeand Getit 44 Daddy's Girl 
Madonna and Monica Belluci swear After decades of self-important Anjani Kasliwal, the 22-year-old 
by this machine and so does Shah Rukh “artistes” and albums, pop music is Head-Luxury, of S. Kumars’ Brandhouse 
Khan. And there's no denying that moving back to the 1950s when singles Retails division, swears by Escada and 
those women (and the guy) are rather fit. were king. In this brave new world, Dunhill and loves food. Over a vegetarian 
We met up with Guus Van Der Meer, websites and music blogs are fast Japanese meal, she tells us more about 
the man who invented the Power replacing magazines as the source her work and passions. 
Plate, to find out how to use it for of information. 
best results. 46 LiveltUp 
40 WhenTime Stops It's time to get choosy. From garments 
. Gadget Bling This fortnight, we give you a peek into to gadgets, check out what you want 
Who says gadgets can't wear jewellery? two much talked about new books to buy this fortnight. 
We check out some of the 'blingiest that are almost autobiographical. 
contraptions out there. 
l l 41 Jeev the Rain Man 
Driven by Music Column by Prabhdev Singh, Editor, 
A cool new car deserves a cool new Golf Digest India. 


entertainment system in place. 
So, here's what you should buy. 


36 Dealing with the Fuel Bomb 
Column by Yogendra Pratap, Editor, 
Auto Bild India. 


Give Me the Whip! 

While you squabble over whether The 
Kingdom of the Crystal Skull lives up to 
the hype, jog your memory with the 
original Indiana Jones trilogy, now out 
as special edition DVDs. Jeev Milkha Singh 
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Rated the world’s best restaurant 
for four consecutive years, 
elBulli is quite difficult to redch 
Yet 
Are you one of those who will settle for 
nothing but the best when it comes to food? 
Travel with us, then, to the finest restaurants 
on Earth as we set out on an unforgettable 
gastronomical journey. RASHMI UDAY SINGH 





rom a doubtful and sceptical beginning, | have now 
turned into a believer; a convert to the Foodie religion. It 
all began with the cynical "will these so-called gourmet 
Meccas turn out to.be merely overpriced, overhyped and 
overdecorated restaurants?" Today, however, all | can say 
is that if you love food, then you owe yourself this romance—at 
least once in your lifetime. My teerthyatra to our modern-day 
temples of food can only be labelled as a divine experience. 
Come, careen down hairpin bends on steep cliffs hanging over 
the Spanish Riviera, ferry across the placid blue sea to an island in 
Stockholm, or take a train out of Paris and stay overnight in a 
gourmet Mecca where the Michelin-starred chef shot himself. 
P.S. Do remember, though, that to get a taste of heaven re- 
quires not just a lifetime of determination, good deeds, advance 
planning (booking months ahead) but also a wallet blessed with 
plenty. Which infidel said getting into heaven was easy? Here it is 
then, my road map to pure gastronomic pleasure, the latest on 
the greatest restaurants, from the divine to the simply heavenly. 





** RASHMI UDAY SINGH, one of India's best knovun food 


critics and author of several books on food, is chairperson, Thirty-three courses, served in beautiful ways. Be 
Central Asia Region, of the London-based "World's 50 prepared to have your taste buds seduced, 
Best Restaurants Academy" and your intellect teased 
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WHERE: Montjoi, Costa da Roses, 
near Barcelona, Spain 


MEAL: €200 (Rs 13,200)* 


Y tell me, if this isn't a pilgrimage 
what is? My heart pounds to th: 
rhythm of the Grand Elipsos train as it 
speeds overnight from Paris to Barcelona 
Rated the world's best restaurant foi 
four consecutive years by the World's 50 
Best Restaurants Academy, elBulli is quite 
difficult to reach. In Barcelona, | pop into 
Gaudi's unfinished cathedral, take a train 
to Figeras (to pay homage at Salvador 
Dali's museum), zip in a cab to the Coast 
of the Roses and check into a hotel just 
before dinner time. While travelling to 
the restaurant, my cab clings to windit 
roads and hairpin bends soaring on cliffs 
above the heart-stoppingly beautiful 
blue ocean. And the immaculately perfect 
elBulli (strangely enough, named 
after bulldogs) materialises like a visio! 

It is open only from Apri 
September and bookings are hard (very 
hard) to come by. It seats only 50 people 
(but has 46 chefs) and has a wait list of 
almost two years to get a table. How do | 
define this? Alchemy? Transcendenta 
gastronomy? This is where Ferran Adria 
coaxes science to copulate with 
imagination and deliver brilliant surprises 
in texture, temperature and taste—33 
courses, served in beautiful ways. Be pre 
pared to have your taste buds seduced 
cajoled and your intellect teased. Ever 
the names of the dishes (‘Flowers cotton’ 
‘Liquid Wanton of Mushrooms’, ‘The 
Wool 2007’) do not prepare me for thi 
ricochets of taste. Flavours are distilled 
into new textures, be it with the ‘Cottor 
Nymph’ (cotton candy filled with Tha 
veggies) or the caviar that explodes wit! 
melon flavour on your palate. Ferrat 
Adria makes the familiar look unfamiliar 
and the unfamiliar look familiar. | will 
never be the same again 


® Bernard ^ 
LOISeau 


WHER utieu; France 
MEAL: E (ORG 13,200)* 


~ 





H e shot himself and sent shock waves 
through the culinary world. Books 
documented this culinary history when 
brilliant chef-owner Bernard Loiseau 
ended his life because he thought he 
was going to lose a Michelin star. Six 
years later, the stars are intact, his menus 
in place, his feisty widow Dominic 
ensures that every detail of the Relais 
Chateau Hotel (which houses the restau- 
rant) is impeccable and the place is still 
as much on the gourmet route as ever. | 
take a two-hour picturesque train ride 
out of Paris to this sleepy town in the 
Burgundy district. 

That Soup of Jerusalem Artichoke is 
pure Loiseau: vegetables, water, salt, a 
drop of hazelnut oil and artichoke chips. 
Current Chef Patrick Bertron's Porcini 
Toast is a simple toast with only one ingre- 
dient but five different textures of porcini 
marmalade, pine nuts, fried porcini and 
peeled porcini, and then a little salad. I've 
deliberately described only the vegetarian 
dishes since the Rabbit Bone Stuffed with 
Foie Gras and the Turbot and that dessert 
of chocolate and orange, piled in delirious 
delight, would take reams of paper. Eat 
here to know what a perfect meal is. 


PP WHERE: Le Bernardin, 155 W 51st St, 
ind" between 6th Ave and Broadway, 
New York, US 


MEAL: Three-course lunch $64 
(Rs 2,750); four-course dinner 
$107 (Rs 4,600)* 


TASTING MENU: Six-course dinner 
$135 (Rs 5,800), with wine pairing 
$220 (Rs 9,460); seven-course din- 
ner $180 (Rs 7,740), with wine 
pairing $320 (Rs 13,760) * 





make my own rules as | go without 

reservation to the restaurant that is 
acknowledged as “near perfect” and 
“the best in New York city” for over two 
decades by the World’s 50 Best Restaurants 
Academy—a remarkable feat in the fickle, 
trend-conscious arena of New York. 

| must admit that | am a bit self-conscious 

when | walk into this high-church of 
reverently prepared seafood. It boasts of a 
judiciously restrained décor in the wood- 
panelled hall. | sit in silence and revel in the 
menu divided into three types of seafood 
dishes (almost raw, barely touched and 
lightly cooked). Deft interplay of textures 
mark the Sautéed Cod and the Roasted 
Garlic Cream (with its sharp flavour of 
chorizo oil set off by the rounded one of 
broccoli). | can't resist trying the “pre-dessert” 
(you read that right) of milk chocolate 
cream served in an egg shell. It's divine. | 
meet Chef Eric Ripert, who hasn't let all the 
accolades and stars go to his head. | eat 
my pre-dessert, the salt bites through the 
sweet preparing me for THE dessert: dark 
chocolate, ganache and flourless cake with 
sprinkled salt and olive oil. The best value 
lunch I've ever had in my life. 
NOTE: It's closed for lunch on weekends. 
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WHERE: 529 Kent Street, Sydney, NSW, Australia 
MEAL: $200 (Rs 8,000) * 


Ar American food critic suggests that 
you book a table at this Sydney 
restaurant the day you are born. He's 
damn right. Once you get here, allow 
plenty of time and leave plenty of room 
for the magic of the 14-course meal. 

My ever-smiling and pudgy friend 
Tetsuya Wakhuda does not cook. He 
“composes flavours” and enhances a 
classic French technique based on the 
Japanese philosophy of natural seasonal 
flavours. | sit in his sprawling twin-levelled 
Zen temple of timber and marble with its 
cool black and white interiors, waiting for 
the 14 dishes, suitably married to wines. 
From his signature dishes like Ocean Trout, 
Grilled Wagyu with Lime Juice, and Blue 
Cheese ice cream with Sauterne Jelly—it is 
an experience everyone should be blessed 
with at least once. 

| fall in love with the 50-something 
Tetsuya who started off as a restaurant dish 
washer and now creates a meal that is an 
artfully constructed sequence of miniatures. 
Time stands still as | go from one creation to 
another—from the tangy Gazpacho with 
Spiced Tomato Sorbet to the signature dish 
of Confit of Ocean Trout served with 
unpasteurised trout roe. | end my meal with 
an Orange, Honey and Black Pepper Sorbet. 





fi, WHERE: 84 Rue de Varenne, 
li JJ 7th Arrondissement, Paris, France 


MEAL: Nine-course menu 
$495 (Rs 21,280)* 


T? begin with, | can't get my eyes 

off the good looking, blue eyed, 
cigar-toting chef, Alain Passard. He drives in 
with vegetables (which he grows in his own 
garden) and then | watch-the (understand- 
ably) drool effect he has on the slim-and 


stylish Parisian women, as they come in with 


their miniature dogs (dogs are allowed 
here.) Then, | have my best vegetarian meal 
ever, in this small, exclusive, Michelin- 
starred Parisian restaurant. It's a simple, 
30-seater pear wood-panelled restaurant. 
"| work the flame to avoid evaporation of 
essences, and dance to keep the luminosity 
and transparency," says Passard, one of the 
world's youngest Michelin-starred chefs. 
Once the meal begins, it is a symphony that 
carries me away. The translucent 

ravioli's silken pockets plumped with 
mushrooms kill me softly. He does 
specialties like Couscous of Vegetables and 
Shellfish, Lobster Braised in Wine and 
Braised Monkfish in a Mustard Sauce. But it 
is his passion with vegetables that he 
elevates to levels unequalled by any other 
chef in the world. May he continue to inter- 
pret flavours, preserve the aroma and 
reinvent a new universe of vegetables. 
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WHERE: Alain Ducasse, Plaza Athenee, Avenue Montaigne, 
! Paris, France 


MEAL: A Plaisir de Table menu for €240 (Rs 15,840) and a 
Collection de Saison option for €360 (Rs 23,760)* 


hat can you say (which has not already been said) about this guy 

who is a true super-star? Twelve Michelin stars and 36 
restaurants to his credit and Alan Ducasse delivers a seamlessly perfect 
"Ducasse's luxurious haute cuisine" experience in the stylish Parisian 


Plaza Athenee (where | stayed recently). 


It's a starry experience in every sense of the term. Luxury drips in 
10,000 Swarovski pendants that dangle from the ceiling of the restau- 
rant. Clementine-colour tablecloths and unique Corian cream-and-or- 
ange chairs with pull-out trays weave glamour here, as do the deft little 
touches, like the trolleys wheeled in with pots of fresh 
herbs for making tea infusions. But when chefs 
Alain Ducasse and Christophe Moret's master- 


pieces started arriving, | relax. | start with a 
heavenly Amuse-bouche of a Lango- 
ustine in Lemon Cream with Iranian 
caviar. Plenty follows—Breton Lobster 

in Apple, Quince and Spiced Wine, 

Saddle of Lamb with Sautéed Artic- 
hokes... the list goes on. The finale 

of Rum Baba à Monte-Carlo almost 

has me giving a standing ovation. 





/ French 
Laundry 


^« WHERE: 6640 Washington Street, 
1@! Yountville, California, US 


~ = 
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MEAL: Nine-<course Menu $300 
(Rs 12,900)* 





pause a moment to smell the fragrant 

roses (literally) in the garden, then walk 
through the patio of the rustic turn- 
of-the-century cottage (which used to 
house a steam laundry). All around me, 
California’s lush Napa valley weaves its 
wine magic. | am in this tiny town of 
Yountville, which has become an 
internationally-known destination, 
thanks to this restaurant | am going to 
walk into. In the small and intimate 
dining rooms, candles glimmer and the 
atmosphere is serious. The tall and 
dapper Chef Thomas Keller excels himself. 
| can never forget the dish called Oysters 
and Pearls. It melts and explodes with a 
haunting intensity. | get intoxicated as 
the memorable 16-course meal winds its 
way (with outstanding wines). | had no 
idea that salt served on the table could 
spin such alchemy. | sprinkle four differ- 
ent kinds of salts, and each one raises the 
crescendo of taste with each bite of the 
foie gras. The buttermilk sorbet, cilantro 
and Sultana-curry sauce—all delight me. 
And yes, you just have to keep space for 
the four desserts, including the unique 
Coffee and Doughnuts. What is it about? 
You figure that one, | can't tell you 
everything, can |? 





"m WHERE: The Regent Hotel, Singapore 


ud MEAL: Lunch $115 (Rs 3,560); Dinner $195 (Rs 6,040)* 


et's begin at the end—the dessert. It's a 

Vanilla Pannacota with Candied Tomatoes 
and Basil ice cream. Now, just in case you are 
thinking that these jaded food-writers need 
shocking dishes to activate their over-exposed 
palates, let me tell you that more than me, it 
was my TV cameraman (who is not well- 
travelled) who loved the taste of the Vanilla 
Pannacota. Everything surprises here. We fly 
up in the gilded bubble lift of the Regent 
Hotel to this restaurant. It's tiny (28-seater), 
wood-panelled and serves tasting menus. But 
are they delicious? Like the dish simply called 
Tomato, where the unbelievably sweet 
essences of the Japanese Seito and Momotaro 
are distilled in a clear liquid, which fills the 
mouth with intense tomato flavour. And that 
Foie Gras Créme Brulee is a masterpiece. It's a 
treat to meet the sommelier owner, Ignatius 
Chan, who hand-picks his wines and marries 
them to exciting perfection. 





btmore 


Cover Story 


WHERE: Beverly Wilshire, 9500 
Wilshire Boulevard, Beverly 
- Hills, CA, US 


MEAL: $250-500 
(Rs 10,750-21,500)* 


WHERE: Off Stockholm, Sweden 


MEAL: Tasting menu 1,350 Kroner 
' (Rs 9,450)* 


ho could ever imagine that a 
beckons, as our ferry takes my host, steak-house (no matter how fabu- 
myself and his car across. It's a treat being | lous) would;be near the top of a global 
escorted by Sweden's most well-respected | list of restaurants? But here it is, the ulti- 
food editor Lars Peder Hedberg. He mate winner of a symbol of Hollywood 
gallantly takes me to Sweden’s finest din- dining. | have eaten here twice. Each 
ing experience: an island, a spectacular night, every sexy, sleek square inch of 
meal paired with wines in a white, inti- this restaurant bristles with style and star 
mate bungalow. After the meal, there is power. The legendary high-priest of cui- 
no need to go home. Check into Ms sine, Wolfgang Puck's Michelin-starred 
Florence's Cabin (the name of the recently ~ restaurant delivers a seamlessly perfect 
set-up ship with bedrooms) and enjoy the contemporary twist to the classic steak- 
sleep, which only a good meal can gift. house experience. And he has the likes 
"Magnus Ek's art of cooking has of Tom Cruise, Britney Spears and others 
matured into an exceptional technical eating out of his hands. John Mariani of 
and gastro-intellectual level, where the Esquire rightly raved: "By the time | was 
details dazzle," explains Lars. How can halfway through my meal at CUT, | knew 
| forget the egg (of isomalt), which | crack this was the best new restaurant to open 
open and truffle cream oozes out as in the US this year." The Japanese 
we eat it with caviar in a jelly of distilled Wagyu beef from Kagoshima is the 
rockweed and pate of rabbit? high-point of bliss here. Choose your 
Outstanding turbot with burnt butter sauces (my favourite is Wasabi Yoku 
(they use a lot of it in Sweden), a cheese Kochu butter) and sides (bone marrow, 
platter with goat's milk cheesecake in too) first. | order the Rich Bone Marrow 
burnt bay leafs—they are all a masterly Flan, Kobe Beef Short Ribs slowly cooked 
balance of textures and flavours. The in cocotte for eight hours and the delicately 
dessert excites as much with its Raspberry charred Nebraskan Sirloin. All this is 
Flambéed Chocolate Baba with goat's paired with sensational wines by the 
milk ice cream, Praliné of Cocoa Bean and master sommeliers. The Mille Feuille 
raspberry jelly. My only regret is with McGrath strawberries is a refreshing 
that we cannot check into Ms Florence's end to that macho high-protein meal. 
Cabin and snooze. "Meals are per person 








P.S. I still have plenty left over in my favourites list. It spans all kinds of fare, from the lustrously coiffed 
Pierre Gagnaire's scallops with liquorice to Spanish Chef Andoni Luis Aduriz's Mugariz, whose 
ingredient-driven cuisine is not for the faint-hearted (cod cheek and tripe stew)—and my stylish mod- 
ern Japanese favourite Nobu. Also, my other hero, Gordon Ramsay, who may have been brusque when 
| dined with him in Singapore but what a meal | had in his restaurant in London! | could also go on 
' and on about Dolce & Gabbana's Gold in Milan. And | could also tell you all about my favourite "Off 
the Eaten Track" tours (hole-in-the-wall eateries) around the world. Oh! How | love them—basic, throb- 
| bing, pulsating, cheap and cheerful. But that's another story. 
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Enjoy McDowell's Signature Putting Nites 
at select clubs and fine dining outlets in your city. 
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Style 


The Zegna 
Man 


Ermenegildo Zegna 
is without doubt one 
of the biggest names 
in'fashion. We met 
the man himself 

to talk about his 
personal style and 
to learn the secret 
of —— a 
successful family 
empire. 

BIBEK BHATTACHARYA 


PRNOW YOUR CEO 


>Education: Harvard Business 
School 


DFirst Job: Two years as a 
buyer for Bloomingdales 
before joining Zegna 

in the early '80s 


>Hobbies: Golf and skiing. 
He is also an avid swimmer 


Away from Work: He likes 
being with his wife and 
children. "| have so little 
time away from work. 

| try to spend as much 
spare time as | can with 
my family" 


Bottom Line: Keep the 
customer happy 
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e looks calm and collected in 
H his beige two-button suit, 

smiling politely and with 
practised ease. For Ermenegildo 
Zegna, CEO of the brand that bears 
his name, fashion and the business of 
fashion go hand-in-hand. In India on 
a whirlwind tour before his company 
launches two new stores in Bangalore 
and New Delhi, Zegna is effusive. 

Founded in 1910 by 

Ermenegildo’s grandfather, also 
called Ermenegildo, Zegna the brand 
started life as a factory, producing 
some of the best fabrics in Italy. But 
it was only with the next generation, 
in the '60s, that the brand branched 
out into menswear. 


The Success Story: So, how has he 
managed to keep the business 
within the family even today? 
What's the secret of its success? “We 
do it through discipline,” he says, 
without any hesitation. “We value 
the family name and the brand over 
all things, and we always do what's 
best for it. For us, long-term growth 
will be better because we are a fam- 
ily business, and because we run it 
like a public company. Every mem- 
ber of the family has to work else- 
where first before working 

at Zegna.” 


Menswear Rules: For the last 60 
years or so, the brand has been 
known for its superior quality 
menswear, but the focus has never 
shifted from the importance of the 
fabric. "Your suit is as good as the 
fabric; it is the foundation of what 
you wear," he says. 


India Inc.: With a healthy turnover 
and great success in China over the 
last decade, India is on the brand's 
radar. "To enter into a market like 
India or China, you need to take risks. 
In China, it went the right way, and I 
hope for the same in India," he says. 





20 MILLION MEN, 
43 COUNTRIES, 


ONE CREDO. 
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HOW TO: PERFECT 


No other men’s magazine shows 

you how to look better, be stronger 
and last longer than all other men 
around you. Men's Health offers you 
positive and practical advice on small 
steps you can take for big gains - 
from health and fitness, nutrition and 
weight-loss, style and grooming to 
sex and relationships. 


cutting-edge gear and more. 


To subscribe log on to 


www.menshealthindia.com 





We saw the Pyramids and 
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licked snaps with the Sphinx. 


that's definitely not all that we did in Tutankhamun's Egypt. 
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" Khan-el Khalili Bazaar 


place closes at 4 p.m. We reached early, 
well before noon and, therefore, could 
walk around the site before the sun 
blazed in all its glory. Guides, of course, 
will remind you that Zoser and his leg- 
end inspired Hollywood hits The 
Mummy and The Mummy Returns. 
Open: 8 a.m. to 4 p.m. 

Entry: 50 Egyptian pounds (Rs 400) for 
the Saqqara complex. 


Shoppers' Stop: Unless you don't be- 
lieve in spending money, the first thing 
you should buy in Egypt is an authentic 
papyrus scroll. Never buy from just any 
roadside store, though. Unless you love 
getting cheated, ask your guide to take 
you to a government-approved work- 
shop where you will be taken through 
the entire method of how papyrus is 
prepared before being asked to choose 
a size, shape, design and quality that 
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khamun's gold coffin 
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suits your budget. Buy at least one to 
take home (we bought, well err, more 
than one and blamed the credit card 
for it) and frame it in a dual glass frame 
(that’s the only way a papyrus will 
survive the test of time. Any wood or 
steel will cause air and water to seep in 
and destroy it). 

If you're keen on shopping for 
exotic Egyptian artefacts, then the 
Khan-el Khalili Bazaar is an absolute 
must-visit. It is a warren of winding 
streets and twisting alleyways with 
an amazing number of shops and 
carts. Be prepared to bargain shame- 
lessly, though. The perfume shops 
are particularly memorable. Suffused 
with spice and floral scents, and dec- 
orated with plush oriental carpets 
and beautiful crystal chandeliers, 
they're run by clerks who can mix 
any fragrance you desire. 
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Where: Next to Al Azhar Street. Every 
driver in Cairo knows where it Is 

Look Up: www.virtualkhan.com, not 
to buy on the web, but to check the 
range of products you can shop for, 
once you walk into the market 


King Tut's Riches: The biggest 
single attraction within the city for 
tourists is the Egyptian Museum 
The sprawling sandstone building 
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on Tahrir Square is packed with 
antiquities—mummies, including 
those of pharaohs Ramses II and Iii 
the contents of the tomb of 
Tutankhamun and many other 
treasures. Honestly, unless you work 
in Fort Knox, the amount of gold 
will make you gasp. King Tut's 
three-layered coffin—all made of 
gold—is an indication of how rich 
the Egyptians were back then 
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Tutankhamun’s gold throne 


Where: The National Museum, Tahrir 
Square, Cairo 

Entry: A basic ticket costs 20 Egyptian 
pounds (Rs 160) per adult. The Mummy 
room has a special ticket for 40 Egyptian 
pounds (Rs 320). Children get a 50 per 
cent discount on all tickets. There is a one- 
time charge of 10 Egyptian pounds 

(Rs 80) for clicking photographs (flash- 
guns are not allowed) 


The Night Is Young: Since it's so hot 
during the day, Egyptians love coming 
out of their homes and meeting friends 
at night. Don't be surprised, therefore, 
to see hundreds of locals chatting away 
over cups of tea as they sit on the road- 
side, outside a mall or crowd the many 


Cairo by night 


LUUA E 
FS, = a TAT MS 
" HOWL Ll THEM Ht 
» rS AS tots 


P - » - 
Lr y. v e 





"2 


P 
E 





- E v 


discos, pubs and jazz bars. Visit the 
Casino Semiramis at the Semiramis 
Intercontinental Hotel or the Crazy 
House Exit to get an eyeful of exotic 
dancers and live salsa performances 
while you try your luck at blackjack. 
Most places like the Kings and Queens 
Casino at El Oruba Street or the famous 
Casino Ramses Hilton are open all night 
and shut only around 9 a.m. If it's good 
music you are looking for, drop in to 
the Cairo Jazz Club or Blues, the piano 
bar at Giza as late as you want. Both 
stay open till 4 a.m. 


Look Up: 
www.lonelyplanet.com/worldguide/ 
egypt/cairo/entertainment 
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A luxury cruise ship 





ON THE NILE 

We don't have to tell you to take a 
Nile Cruise. We don't know of many 
people who haven't actually. But 
while you will surely enjoy the luxury 
liners with their spacious rooms, 
plunge pools, 18-course meals and 
belly dancers—step off them every 
morning to catch a glimpse of the 
lesser-known Egypt. 


Kom Ombo: While Luxor overawed 
us and the Colossi of Memnon got 
the cameras out as well, the temple 
at Kom Ombo stood out. This unusual 
double temple built during the 
Ptolemaic dynasty is dedicated to 
two Gods—the crocodile god 

Sobek Re, god of fertility and 
creator of the world, and the falcon 
god Haroeris. Much of the temple 
has been destroyed by the Nile, 
earthquakes and later builders who 
used the stones for other projects. 
But what remains will take your 
breath away—like some drawings, 
which show that the ancient 
Egyptians knew the use of the 
stethoscope and used forceps during 
child birth. And at one end of the 
temple in a small room there are 
mummified crocodiles. Eeww? Well 
crocodiles, like many other animals, 
were considered sacred by the 
ancient Egyptians and so, hundreds 
of them were mummified and 
buried in the temple. 


Where: On the River Nile, 45 km north 
of Aswan 

Open: Daily 7 a.m.-5 p.m. 

Entry: Approximately Egyptian pounds 
20-25 (Rs 162-202) per person 

island Of Philae: The final day of any 
cruise is usually reserved for the best 
and our luxury Nile cruise followed the 
norm. Early in the morning, we woke 
up to see this magical island, almost 
rising out of the clear blue waters of 
the Nile. You will have to take a felucca 
(sail boast) to reach the nearly sub- 
merged Island of Philae. The temples 
here were begun by Ptolemy Il and 
completed by the Roman emperors and 
were nearly lost under water when the 
high Aswan dam was built in the 1960s. 
Fortunately, it was rescued by a joint 
operation between the Egyptian gov- 
ernment and UNESCO. Take our tip and 
visit this amazing piece of architecture 
before nature takes its toll. 


Where: Near Aswan 

Best Time to Visit: Early morning 
Entry: Felucca rides are complimentary 
with most cruises 


The Magical Show: Of course, if all 
these majestic sites do not satiate your 
appetite, then may we suggest the 
piece de resistance when you return to 
Cairo to catch your flight home? Keep 
an evening free and buy tickets to the 
Son et Lumiere show at Giza. We can 
guarantee the goose bumps when the 
silence is broken by a deep voice as the 
lights fall on the Sphinx to reveal how 
the pyramids and its protector were 
built, many millennia ago. Trust me, 

| have seen quite a few sound and light 
shows around the world, but nothing 
comes even close to this. 


Where: The Pyramids at Giza 
Time: Shows in Arabic, French and 


Py NER 


Son et Lumiere at Giza 


English at intervals of 70 minutes 
after sunset 

Price: Approximately 60-70 Egyptian 
pounds (Rs 480-560) per person 


HOW TO GET THERE: EgyptAir flies 
directly from Delhi to Cairo 

WHERE TO STAY: Cairo: Movenpick Hotels 
& Resorts in Giza or Mena House 
Oberoi, Pyramids Road 

PRICE: $84-$713 (Rs 3,612 to Rs 30,659) per 
night 

LOOK UP: www.movenpick-hotels.com 
www.oberoihotels.com 

NILE CRUISE: 
www.egyptreservation.com/nile.htm 
PRICE: Prices vary depending on the 
cruise ship and duration 
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Marbonite WonderWall - the beginning of a new era in kitchen and bathroom walls. 


Now boring ceramic tiles are a thing of the past. Presenting 
of eye-catching beauty, variety, easy ma 


ntenance and long-t 


rbonite WonderWallifor your kitchens and bathrooms. It's the perfect combination 
functionality. Moreover our range of beautiful intricate borders is the literal icing 


on the cake, Giving your walls beauty that will keep you captivated for a long, long time to come. 








Craving for a Pizza Margherita or a Pasta a la Puttanesca that 
tastes just like the wondertul dish you had in Florence? Here is 
where you should have your next affair with Italian food. 


RAHUL SACHITANAND, RITWIK MUKHERJEE, ANUMEHA CHATURVEDI, NITYA VARADARAJAN AND DEEPTI KHANNA BOSE 


talian food has always been popular in India, primarily Juhu, has currently shut that one for renovation. But with 

as a fast food option. To be honest, though, the pizzas the Worli edition being just as good, few are complaining. 

and pastas at most restaurants (and takeaways) are too Owner Don Giovanni has ensured that everything—from 

"Indianised" and can at best be termed ‘very mediocre’. the paintings and the décor to the ingredients used in the 
So, where does one go for a true taste of Italy? Here’s where: dishes—is authentic Italian. As you enter the 44-seater 


restaurant (the one in Juhu is a 66-seater) the wall-to-wall 
sleeper-wood panelling, interspersed with paintings of 


Don Giovanni Mumbai famous Italians, will catch your eye. Drop in here for its 
signature Pasta a la Puttanesca or the mouth-watering thin- 

The new look Don crust pizzas. It won't cost you a packet at Rs 1,500 
Giovanni on the fourth to Rs 1,800 for a meal for two (inclusive of a glass of your 
floor of downtown favourite Tuscan wine). 
Mumbai's latest chill zone, Don Giovanni is located on the 4* floor of Atria Mall 
Atria Mall, is packed on in Worli, Mumbai. Call 022 24813367-68 for reservations. 
weekdays and overflow- It is open from 11:30 a.m. till 2:30 p.m. for lunch and from 
ing on weekends. DG, 6:30 p.m. to 11:30 p.m. for dinner. 
which started off its DIT RIT Pizza Margherita and Pasta à la Puttanesca 
signature restaurant in (pasta of your choice with pork, tomato and anchovies) 
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The Blue Potato Kolkata 


Chef Shaun Kenworthy is a name well respected in 
Kolkata. And the former Executive Chef of The Park has 
now come up with a new dining experience in partner- 
ship with restaurateur Navin Pai—an Italian-cum- 
Mediterranean restaurant called The Blue Potato. 

The porch, with its subtle lighting, pebbles and 
wooden beams, greets you as you enter the place. 
Photographic art lines the walls, and the sounds of jazz 
add just the right finishing touch. Be it Seafood Risotto 
with Cherry Tomato and Ginger Oil Drizzle, Chicken 
Braised in Red Wine Sauce, Crushed Garlic Potatoes, 
Spaghetti in traditional Carbonara Sauce with Arugula 
or Penne Arrabbiata—the food here is light, refreshing 
and elegantly presented. 

A meal here costs Rs 2,500 for two, but what's a little 
money when it comes to a satisfying meal? 

The Blue Potato is located at 27 Shakespeare Sarani in 
the heart of upmarket central Kolkata. Call 033 3259 7833 
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or 9831174816 for reservations. It is open from 12 noon 
to 11:30 p.m. 

ORLA Try the Seafood Risotto with Cherry Tomato and 
Ginger Oil Drizzle or the Spaghetti in traditional 
Carbonara Sauce with Arugula. 


Food 


La Piazza New Delhi 


La Piazza, the Italian restaurant at 
the Hyatt Regency, reminds you 
of Italian grottos, or, perhaps, a 
5-star Trattoria, if there is one. It 
EMI offers a whole range of pizzas 
and oven-fresh Al Dente pastas. 
And yes, the ingredients are 
mostly imported from Italy. 
Strains of Luciano Pavarotti's 
music can be heard in the back- 
ground as you take your pick from a host of Italian delicacies like 
Penne Arrabiata, Stuffed Chicken Breast or the signature Pepperoni 
Pizza. There's a display kitchen and a counter by the side that dis- 
plays herbs and other exotic items and the food served is pre-plated 
except for lunch where a buffet, Antipasti (starters) and desserts are 
offered with a choice of pre-plated main course dishes. No meal is 
complete here without the quintessential cappuccino—the oh-so- 
popular cinnamon-flavoured Italian coffee. Dinner here will cost 
you around Rs 3,000 for two but it’s well worth the money. 

La Piazza is located at the Hyatt Regency in south Delhi's 
Bhikaji Cama Place area. Call 011 26791234 for reservations. 
[SII Rild Try the Pepperoni Pizza or the Penne Arrabiata here. 





Del/talia Mumbai 


Del/talia, the brand new Italian 
restaurant in Mumbai's posh 
suburb of Juhu, is waiting to be 
discovered. Housed in a quaint, 
old villa overlooking the Juhu 
Beach, Del/ta/ia makes you feel 
you have just walked into a 
restaurant in Rome, with its floral 
and chequered print tablecloths 
and lace tapestry. Occupying pride 
of place is a wood-fired oven specially built to deliver Neapolitan 
Pizzas. The menu urges you to enjoy a typical three-course Italian 
meal, starting with delicate Antipasti, paired with an aperitif, mov- 
ing on to the Primi Piatti (first course)—which traditionally consists 
of pasta or risotto—and rounded off with an Espresso and Grappa. 
Also worth dying for are the Chocolate and Mascarpone Torte. A 
meal here is not too expensive, at Rs 1,000 to Rs 1,200 for two. 
Del/talia is located opposite the Juhu Chowpatty on Juhu Tara Road. 
Call 022 26184040 for reservations. 

[s "Rid Order the Ricotta Stuffed Chilly Peppers, Ratatouille 
Stuffed Snake Gourd, and the signature pizzas. 





22 BUSINESS TODA Y I LY 13 2008 





Foodies in Bangalore are unanimous on where 

to go for the best Italian food in town. For a city 

with thousands of free-spending techies, i-t.ALIA 
continues to be a popular hangout. Its USP? Its chefs, who have all-round expert- 
ise in Italian cuisine, thanks to some intensive courses globally. Executive Chef 
Mandaar Suktankar has trained and worked with Commendatore Chef Antonio 
Carluccio at the Neal Street Restaurant in London. An intimate restaurant (it seats 
just 42), i-t.ALIA offers diners imported proscutti and parmesan, pizzas baked in 
wood-fired ovens, fresh seafood, home-made pastas and a wide range of vegetar- 
ian items. This is the place to go for delicacies like Virgin Fillet of John Dory with 
Creamy Spinach & Balsamic Vinegar, Pan-grilled Chilean Sea Bass, potatoes, olives, 
vegetable chiffonade and single estate extra virgin olive oil. A key attraction at 
i-t. ALIA is the wood-fired oven, which turns out some lip-smacking pizzas, while 





PASTA FACTS 


The next time you're enjoying a dish of 
pasta, remember these fun facts. 


In 18th century England, macaroni was 
synonymous with perfection and 
excellence. That's why, for example, 
the feather in Yankee Doodle's cap 
was called "macaroni." 





One cup of cooked spaghetti provides 
about 200 calories, 40 grams of carbo- 
hydrates, less than one gram of total 
fat, no cholesterol and only one gram of 
sodium (when cooked without salt). 


In the 13" century, the Pope set 


risottos made of Italian Carnaroli and Arborio are a huge draw. A meal here costs 
roughly Rs 3,000 for a couple. 

i-t. ALIA is located within the premises of The Park in Bangalore's MG Road. 
Call 080 25594666 for reservations. i-t. ALIA is open from 12 noon till 11:30 p.m. 
[RITE Try the Virgin Fillet of John Dory with Creamy Spinach & Balsamic 
Vinegar. Also their entire pizza range. 


the quality standards for pasta. 


There are more than 600 pasta 
shapes produced worldwide. 


Legend has it that noodles were first 
made by 13th century German bakers, 
who fashioned dough into symbolic 
shapes such as swords, birds and 
stars, which were baked and 

served as bread. 


Prego chennai 


Prego (which means "welcome" in Italian), at the 
Taj Coromandel, is Chennai's best Italian joint, with its 
three-layer mood lighting and an amazing wine library 
called Eroteca. Sommelier and manager N. Srikames- 
hwaran gives a quick tour of Eroteca's extensive 300- 
plus labels and sets the mood for an authentic Italian 
meal. Try the Parma Ham and Orange Melon here or 
the Ricotta Platter, which features four flavours of 
cheese. Entrepreneur Ashwin Rajagopal, who 
eats here often, says the food is great. "I love 
the Sea Bass and Prawn Tortelli here. The Veal Prego Style and the Orange 
Duck Breast are also very good," he says. Needless to say, everything from 
the vegetables and the basil leaf, are sourced from Italy. The Tiramisu and 
the chilled bitter Chocolate Mousse with Finger and Chilli make you crave 
for more. Like at most 5-star hotels, a meal for two here will set you back 
by about Rs 3,000. 

Prego is located at Taj Coromandel in the Nungambakkam Road area. 
Call 044 66002827 for reservations. It is open from 12 noon till 11:30 p.m. 
(eBid Try the La Melanzanza Alla Parmigiana (layered aubergine with 
parmesan) or the Sea Bass steamed with Tarragon and Green Peppercorn. 


Cooked a/ dente literally means "to the 
tooth," which is how to test pasta to 
see if it is properly cooked. The pasta 
should be a bit firm, offering some 
resistance to the tooth, but tender. 










Wafers, Colaba, Mumbai 


Cool Cocktails bg | Great Wine List KOJ Sporty 
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4th Pasta Lane, near Camy 


(022) 22020455 


EN: Monday-Friday; 7.30 p.m.-1.30 a.m. 


Rs 2,000 (approx.) 
Supari Martini. Order a 
plate of chicken barbeque wings, 
or Charmola prawns with it 





BUSINESS TODAY 





It's Saturday night... Time to chill out. Head 
to the most talked-about new pubs in town. 


Nothing remains of the congested 
Hawaiian Shack in its Colaba avatar. 
Bootleggers, which has come up in 

its place, offers just the experience 
you would look for in a pub: fantastic 
music, ranging from classic rock to 
current favourites like Justin 
Timberlake, Nelly Furtado and David 
Guetta, daily jazz, karaoke nights and 
some great cocktails. The pub is split 
into two levels—the upstairs being 
more secluded. The music isn't fighting 


for ear-drum space, which also makes 
it the ideal place for conversations. 
The pub's décor is informal—scattered 
barrels, black-and-white pictures and 
posters of ads on the walls, a gramo- 
phone and a huge clock on the rough 
brick walls. The menu, hung on the 
walls, features a variety of starters, 
from corn and potatoes sautéed in 
cheese to chicken drowned in wine 
and pepper and fish and shrimp for 
seafood lovers. 

DEEPTI KHANNA BOSE 
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13 Regal Building, Connaught 

Place, New Delhi 

(011) 43581414 

N: 12:30 p.m.-1 a.m. 
Rs 1,000 

Cappuccino Martini and 
Passion Fruit Martini along with Arabic 
grilled chicken 


The concept of sports bars is yet to 
fully take off in Delhi, and All Sports 
Bar in Connaught Place hopes to be 
the early bird. This cool new pub is 
sporty and has pictures of Zinedine 
Zidane's (in)famous head butt, Tyson's 
chilling ear biting moment and the 
Munich massacre. The seating arrange- 
ments, with giant plasma screens, add 
to the effect and there are pool and 
foosball tables if you're in the mood to 
not watch but play. With 20 plasma 
screens, you can literally watch what 
you like, be it Formula 1, tennis or 


City Centre, Block G, Salt Lake, 
Sector-1, Kolkata 
(033) 23581111 
I: 5 p.m.-midnight 
Rs 2,200 (approx.) 


The best of new world wines, 


especially the Argentine selection. For 
food, order Gambas Pil Pil (Spanish- 
style king prawns pan seared with 
olive oil, herbs, chili & garlic) or 

Thai Fish Cakes 


An ambience created by famous archi- 
tect Kapil Bhalla, an exclusively- 
designed lounge menu card, with in- 





ternational-flavoured finger food 
crafted by celebrated nutritionist 
Karen Anand, live music on all days, a 
wine library—Afraa, the city's newest 
high-end pub is the talk of the town. 
An Ambuja Realty initiative, Afraa is 
barely two months old and already 
positioned as Kolkata's au courant 
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cricket. The menu comes in the form of 
a sports tabloid, and highlights not just 
the dishes but also gives you the latest 
updates from the world of sports 
Now, that’s food for thought! Do sam 
ple its cocktails like the Pomegranate 
Passion Fruit Martini and the 
Cappuccino Martini while rooting fo: 
your favourite Euro teams 

ANUMEHA CHATURVED 


venue for those who value style and 
class. On offer from the Wine Library 
are Malambo Chardonnay, Malambo 
Shiraz Marbee (Argentine Red Wine), 
Cape Mentelle Shiraz (Australian Red 
Wine), Jacob's Creek Chardonnay and 
many more. The food is great, too 
RITWIK MUKHERJEE 
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Chill Zone 


Inside the International Airport 
(above the Sangeetha Food Court) at 
Meenambakkam, Chennai 

(044) 22560779 
: 12 noon-midnight 
Rs 800 + taxes 
Sip a glass of Sangria with 
Fried Squid Rings 





and it does not require tickets for entry. 


Located in a corner of the first floor in- This pub, which opened in May, attracts 
ternational terminal of the Chennai over 200 visitors every day. Says Sean 
Airport, this is the second standalone Saldanha, a young businessman who visits 
Spanish pub in Chennai from Oriental the pub once a week with his friends: "It 
Cuisines. Though strategically placed to Is open till very late which is a big advantage." 
attract transit passengers from interna- The cocktails are a hot favourite 
tional flights, it is open to all and draws with the crowd, and so are the seafood 
a lot of Chenniites, who don't mind tra- accompaniments. 

velling all the way for the great cocktails, NITYA VARADARAJAN 





bar on Bangalore's M.G. Road. 
n% The elegantly-designed Couch 
Q does away with some of the 
discomfort of sitting in a pub (few 


114/1 Sai Complex, M.G. Road, bar stools, no hard wooden chairs) 
Bangalore and instead, as the name suggests, 
(080) 41512898 provides more relaxed seating 
4-11.30 p.m. options to its guests. 
Rs 1,000 (beer and food) The added bonus is the food from 
Satay Paneer, Lemon Fish and the Italian restaurant Spiga, which has 
Oreo Cheesecake. There's also great vari- ensured a steady stream of loyal 
ety of Indian and foreign beer, starting customers. But while the food is good, 
at Rs 80 a pint the cocktails are a tad disappointing, 


with nothing outstanding to attract 
new loyalists. What does draw the 


Two decades after helping transform crowd, though, is the beer (what 
Bangalore from a sleepy pensioner’s else is a pub for, anyway?) which at 
paradise into India’s pub capital, Rs 80 a pint, is a steal for an 

Ashok Sadhwani has now moved upmarket place. 

on to open Couch, a new lounge RAHUL SACHITANAND 
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Turkey's wines 
remain undiscov- 
ered, even though 
it is the world’s 
fourth-largest 
producer of grapes 
with 6,100 square 
kilometres under 
vines and has 

60 indigenous 
wine grape 
varieties to 

dip into. 


t was at Istanbul's Lale 
Restaurant, better known as The 
Pudding Shop, that | stumbled 
upon the best-kept Turkish 
secret. Apoorva Lakhia, back after 
shooting Mission Istanbul, had rec- 
ommended this once-popular hip- 
pie hangout, doing brisk business 
in the shadow of another familiar 
landmark, Sultan Ahmed Mosque. 
It was there, along with a chicken 
shish kebab platter, that | had to 
drown in barbecue sauce because 
there wasn't a hint of marinade or 
masala in it, that | had my initiation 
into the world of Turkish wine. 

Turkey has been making wine 
uninterrupted since the time of the 
Hittites (2000 B.C.) and just one of its 
big labels, Kavaklidere, produces 
more wine than all of Indian winer- 
ies put together, but for some rea- 
son, the Turks have been coy about 
promoting their great wines. 

That's a pity, for Turkey has a 
vigorous tradition of wine- 
making. | can say that with confi- 
dence, having downed many 
glasses of Cankaya (chan-kaa-ya) at 
The Pudding Shop and on the Turkish Airlines 
flight back home, and then getting over my 
post-vacation blues with a bottle of white wine 
from Corvus Vineyards. 

Turkey, along with Georgia and Armenia, 
played a pivotal role in the early history of wine- 
making, and the Euphrates valley in eastern 
Anatolia was the place where the Biblical Noah's 
vineyards were located. But it was only after 
Kemal Ataturk, the father of modern Turkey, 
flagged off his country's first commercial winery in 
1925 that it got into serious wine production. 
Still, and | can say this with a lot of feeling, Turkey's 
wines remain undiscovered, even though it is the 





Turkish wine: Labels can be a 
mystery because the wine-makers 
refuse to communicate in any 
language other than their own 


NOR UERS UNAU SOURISH BHATTACHARYYA 


Turkish Delights 


world’s fourth-largest producer of 
grapes with 6,100 square kilometres 
under vines and has 60 indigenous 
wine grape varieties to dip into. 

After an immensely satisfying 
evening spent with a bottle of Zeleia 
from Corvus, | learnt to my surprise 
that the young winery, opened in 
2002, is the love child of Resit Soley, 
an architect who got into making 
wine with Israeli expertise after 
investing 25 years on fine buildings. 
The wine | drank was a crispy dry white 
(2004 vintage) made from the Vasilaki 
grapes that are indigenous to the 
region. The label, reflecting the fierce 
pride the Turks have in their lanquage, 
was in Turkish, so | could not figure out 
what | was drinking till | went to the 
winery's website (www.corvus.com.tr). 
It may be another reason why Turkish 
wines aren't that visible—their 
labels remain a big mystery. 

| can assure you that the Zeleia 
from Corvus will get along famously 
with murgh malai kebabs, though | 
must admit that | had it with cab- 
bage soup. At The Pudding Shop, | 
had Cankaya with chicken shish 
kebabs, which can taste painfully dull for a quy who 
has grown up on masala-packed Punjabi food, so | 
had to douse them in all kinds of sauces—barbecue, 
Mexican and ‘hot chilli’. That wasn't a good idea, for 
the Cankaya white loves subtlety—chilli sauce is a 
bad accompaniment; barbecue sauce is worse. But 
Cankaya breathed life into the bland chicken steak 
served by a harassed Turkish Airlines steward—a 
passenger, having dunked one J&B too many, 
insisted on calling him darling and the Turk could- 
n't understand what he had done wrong to deserve 
that greeting. He should've had a Cankaya. m 
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Sourish Bhattacharyya is Executive Editor, Mail Today 
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Bottoms Up 






A Taste of 
AFRICAN LIQUEURS 


Sure, you've sipped enough 
South African wines. But, have 
you tried its liqueurs? Here are 
four you should buy. 

DHIMAN CHATTOPADHYAY 





ext time you are sunbathing in Sun City or buying 
yourself a new wardrobe in Durban, keep some 
space in your luggage for liqueurs. Unless you drink 
only orange juice, you'll love these. 





AMARULA: This is Africa's most exotic cream liqueur 
produced from the fermented fruit of the Marula tree. 
Elegant and, yes, creamy, with an interesting twist of 
fruity sweetness, Amarula bottles disappear off the 
shelves of departmental stores and duty free shops 
almost as fast as they are produced. Made from sugar, 
cream and the fruit from the Marula tree, this is not just 
a favourite with liqueur connoisseurs alone. Amarula is a 
favourite with African elephant as well! With 17 per cent 
alcohol volume, it's a mild liqueur, but the raw fruit is 
potent enough to get an elephant drunk. So, now you 
know what to look out for on the safari. 


Serving Suggestions: Pour Amarula over chocolate ice 
cream, or, for an interesting twist, how about pouring it 
(really cold) over steaming hot Cape Brandy Pudding? 
Always serve Amarula chilled. 


Available: At most departmental stores and malls in 
South Africa and at duty free stores at all South African 
and some other airports 


Price: Approx. $21 (Rs 900) for 750 ml 





WILD AFRICA CREAM 
LIQUEUR: Born in the famous 
Western Cape winelands, it is a 
fusion of 


LEMOTION MANDARIN: Lemotion is 
a mix of lemon and mandarin. But despite a 
28 per cent alcohol content, it has a kick as 
strong as a mule. Without doubt, this is 






one of the best-selling liqueurs in Africa, 
though it's little-known in India. An 
absolute natural product—this is an 


fresh cream and carefully 
distilled spirit—aided by an 
advanced blending process, 


which ensures a shelf life of 

at least two years. Caramel 

and fresh cream combine with 
the pure spirit to give you a 
potent liqueur. The bottle has 

a leopard skin jacket and the 
"ubuntu" beads on the 
bottleneck symbolise the African 
tradition of goodwill and sharing between people. 


infusion of lemon skins in pure alcohol, this 
refreshing and light liqueur is great as an 
after-dinner drink. Mixed with tonic water, 
it tastes sweet and is a lovely summer 
cooler. It is also great with champagne or 
mixed with juice as a cocktail. 
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Serving Suggestions: Drizzled on ice 
cream, fruit salads, sorbet, fresh strawber- 
ries, or even as a marinade for meat. Keep 
your bottle of Lemotion in the freezer until 


Serving Suggestions: Serve cold on the rocks 
ready to serve. 


Available: At most supermarkets in South Africa and at duty 
free shops at SA airports 





Available: At duty free shops in most South 


African airports 
Price: Approx. $15 (Rs 650) 


Price: Approx. £15 (Rs 1,250) 
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ILALA CREAM: 

This little-known Try Th ege 

liqueur, made from 

the sap of the Ilala 

palm tree, is being LEMOTION COSMO 

marketed as a >25 mi Vodka 


liqueur for just 
three years. The 
local Zulus, how- 
ever, have been 
sipping this drink for decades. With a 
17 per cent alcohol content, this is an 
after-dinner drink that goes very well 
on ice cream or frozen desserts. It is a 
smooth, harmonious blend, rich in 
toffee and caramel flavours. 


» 12.5 ml Lemotion Mandarin liqueur 








» 25 ml Cranberry Juice 


b Lime wedge squeezed 


Gu as atte mm DÀ e 


> Mix all the ingredients and strain 
into a Martini glass. Serve chilled. 


ELEPHANT MUDBATH 
» 1 shot Amarula cream (25 ml) 
> 1 shot Vodka (25 ml) 
> 1 shot Creme de Cacao (25 ml) 


3 





Serving Suggestions: Enjoy over 
crushed ice, in coffee or create your 


own cocktail. P Blend all ingredients together 


with crushed ice and serve in 


a hurricane glass or a tumbler. 
Available: At select department stores 


in KwaZulu Natal 


Price: Approx. 300 rands (Rs 1,500) 
for 750 ml 
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Fitness 


Cah FHE 


Power! 


the guy) afe ratt 

with Guus Van Der Meer, the 

man who invented the Power Plate, to 
find out how to use it for best results. 
ANUMEHA CHATURVEDI 





uus Van Der Meer is supremely fit—not like soc- 
cer coaches or some fitness trainers we know 
who whip others into shape but look hopelessly 
out of shape themselves. It reassures us that this 
man knows a thing or two about fitness. He is 
47, is over six feet tall and you can almost feel the toned 
body under his brown T-shirt. 

Can the Power Plate, a seemingly innocuous looking 
machine, make us look as cool as this guy? We meet him 
over a “healthy drink” at Hotel Park Royal Intercontinental in 
Delhi to find out more about his machine, which promises a 
total body workout in 20 minutes. 

The Machine: What's different about the Power Plate? we 
ask. “Well, in short, it’s a machine that gives your muscles a 
total workout by using vibrations to stimulate and con- 
tract them. By standing on the Power Plate, you will 
notice how your body automatically adjusts to the 
vibrations. The mechanical stimulus produces a 
stretch reflex, which, depending on the selected 
frequency, results in muscles vigorously con- 
tracting 30-50 times per second,” he rattles off. 
Best Results Guide: Wow, that's a lot of 
jargon. But, can it be used by, well, almost any- 
one? With the Acceleration Training method, it 
is possible to enjoy training effectively without over- 
loading the body and its joints, assures Van Der Meer. 
“The Advanced Vibration Technology in the Power 


Ras iN 


A total body workout in 20 minutes: Yes, that's 

what Power Plate promises 

PRICE: Rs 1.5-5.75 lakh 4 taxes (Delhi and NCR), depending on 
the model. Freight charges vary for other cities 

AVAILABLE AT: Grand Slam stores in GK-II, Delhi, and 

Bandra West, Mumbai; Tranquil Wellness store, Kumara Park 
West, Bangalore; Sky Sports International, VIP Road, Kolkata 





















Plate actually increases the production of regenerative and 
repair hormones, improves blood circulation and strengthens 
bone tissues. This results in more strength, speed, stamina 
and increased flexibility," he says. 

And, yes, training with the Power Plate is suitable for 
everybody from high-performance athletes to those on the 
wrong side of 50 and definitely those simply wanting to 
improve their general fitness levels. 

The Beginner: But what about the average guy who 
can't remember when he last worked on his stamina, 

strength or flexibility? In other words, 
how should a beginner use the 
machine? Van Der Meer smiles: "Over 
the years, we have developed a special 
training programme that we call the 
'Adjustment and Adaptation' schedule. 
This allows anyone who is just starting out 
on the Power Plate to slowly get used to 
the effects of this training method. We 
believe this is important, because 
Acceleration Training is a different kind of 
exercise, and your body will need some 
time to adjust to this new form of stimu- 
lation. On average, this will take about 
three weeks, assuming you are planning on 
two training sessions per week," he says. 
Cool. We are all set to give it a go. Are you? 




















Guus Van Der Meer's 


Fitness Mantra — 
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Tech Talk 


Who says gadgets can't wear jewellery? We check out 
some of the ‘blingiest’ contraptions out there. xushan mitra 


e 


To celebrate the success of its 
Ambilight flat-panel televisions, Philips 
set 2,250 diamonds, weighing a total of 
225 carats, in a floral pattern around 
the edges of this 42-inch Ambilight LCD 
TV. While a standard 42-inch Ambilight 
will set you back by around Rs 1.5 lakh, 
this TV is estimated to be worth 
$200,000 (Rs 86 lakh). Philips actually 
does not expect to sell this TV. 


e 


Usually, a laptop that does not wear a 
major manufacturers' badge is consid- 
ered to be just another black box. But 
not these laptops made by Singulum 
of Germany. Each laptop is hand- 
crafted and you can even ask for ivory 
keys like those in old grand pianos. 
The wood used for the case is similar 
to wood used on top-end violins. The 
price for these made-to-order pieces 
is available only on request. 


© 

As if Nokia did not make the 8800 
luxurious enough by gold-plating it 
(yes, you can buy a Nokia 8800 with 
gold plating), luxury makeover artists 
have gone one step forward. 
Norwegian designer Thomas Heyerdahl 
has, in fact, taken an 8800 and got 112 
diamonds set in it. Only 100 of these 
phones are being made and they will 
cost $6,000 (Rs 2.58 lakh) a piece. 
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This would be the gadget that 
the 007 villain Goldfinger would 
love to own: a really cool laptop 
plated in 24-carat gold. The Apple 
MacBook Air has been dipped in 
a lustrous gold coat, and even 
the Apple logo has been given 

a makeover with multi-coloured 
sapphire crystals. The price? Well, 
Computer Choppers claims that 
you can get this for under 
$10,000 (Rs 4.3 lakh). 


© 


Christian Dior has started to make 
phones? Not really. In fact, there 
will be several versions 
available—starting at $5,000 

(Rs 2.15 lakh) going all the way up 
to $26,000 (Rs 11.18 lakh) for the 
luxury version with 640 Swarovski 
stones set in it. The device isn't 
technologically backward. Dior 
has added a “Mini My Dior” to 
the phone—an electronic gadget 
which clips to your (Dior, obvi- 
ously) handbag and which lets 
you know when the phone inside 
the bag rings (just in case you 
can't hear it). The phone also has 
a speaker and, so, you can speak 
through the “mini” dongle. 
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Devotie OFFERS THE MAN 
OF TODAY THE FINEST 
CRAFTSMANSHIP IN THE MOST ASTONISHING 
STYLE. 

Steel statements. For men. 

Haute couture steel jewelry..... For men 
RSS from the hot new design house 
Devotie 

TIC TAC Collection brings to you a variety 

of bracelets, pendants, keychains, 
cufflinks and money clips. 

Chunky all-steel bracelet polished to 
perfection. Crowned with onyx and mother-of- 
pearl in a chess pattern. Embellished with 4 spots 
of 14k gold. 





W. kohier Introduces The New Dolce Vita” Cast Iron lavatory 3” 


Tac Co 
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Metallize your 

neck with all gold- 
plated steel locket in a pseudo 
twin band design. it with a 
parachute cord for an oh-so male look. 
Visit www. devotie.us Or call on 
(022) 2364-0345 / 98203-75755. Better still, 
visit their chic studio at 2006, Panchratna, Opera 
House to hold a Devotie in your hand. Glide your 


Pair 


fingers over it’s ultra-smooth surface. Feel the 
7 unmistakable power of steel. 

It looks and feels like a thousand dollars, yet 
costs around a thousand rupees! 

‘Guaranteed to put the spotlight on you, and make you 
stand-out from the crowd.’ 











ohler Co., a global leader in kitchen and bath design, 
introduces Dolce Vita™ Vessel, an all new cast iron 
lavatory for its Indian customers. The shape and design 
of this stylish lavatory is elegant to the eye and invitingly 
accommodating to the hand. The new and magnificent range 
has adaptable quality that can be expressive in all kinds of 
bathroom setup. 

The latest addition to the Vessels collection of self- 
rimming lavatories, Dolce Vita™ Vessel makes a striking 
statement in a contemporary setting. These elegant new 
lavatories are a perfect combination of bold shape and 
design with the strength and beauty of cast iron. The 
revolutionary design of Dolce Vita™ offers an entirely new 
aesthetic to today’s style-conscious consumers. 

According to Mr. Sharad Mathur, VP and Commercial 
Director, Kohler India Corp. Pvt. Ltd., "Kohler has introduced 
this new category of cast iron vessel in the Indian market 
that gives an opportunity to the Indian consumers to choose 
from a wide variety of lavatory styles. The cast iron work 
showcases the beauty of intricate shape for added distinction 
that provides a perfect touch to a stylish bathroom.” 





In addition to being 
pleasing to the eye, 
Dolce Vita™ is inviting 
to touch as 
Being a self-rimming 
lavatory without faucet 
holes, a wall-mount or 
counter-mount faucet 
completes the look. The 
unparalleled properties 
of cast iron create an 
intriguing smooth and glazed interior. With graceful curves 
resembling a blooming flower and a decorative textured 
underside evoking an organic feel, Dolce Vita™ can truly be 
considered a work of functional art for the bath. Reminiscent 
of mid-century modern design of the 1950s, its provocative, 
inviting shape works well in a variety of decors. 

The revolutionary new Dolce Vita " is priced at Rs. 20,090/- 
and is available at all Kohler Stores. To know more about the 
location of Kohler stores in India please log on to http:// 
www. kohler.co.in. 


well. 





Dolce Vita 
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Locomotion 









DRIVEN BY 


A cool new car deserves a cool 
new entertainment system in 
place. Right? So, here’s what 


you should buy. 


ARUP DAS 


t's a common site to see a car 

slowly roll in and park next you, 

its neon lights flashing underneath 

and music thumping out so loud, it 

would probably shame new 
generation auditoriums. 

We don't care much about the 
rest. But the stereo matters, especially 
if you want your car to have that edgy 
feel about it. Car stereos are not just 
great stress busters when you're 
caught in maddening traffic, but they 
also double up as mini discotheques 
on the move. But, how do you go 
about choosing the best? Here is the 
low down: a car audio system consists 
of four basic components: the head 
unit, amplifier, speakers and auxiliary 
input devices. 
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SPEAKERS | 


One must know the amount of 
power a speaker can handle. This is 
important when dealing with 
woofers, since it requires more 
power to play loudly. Make sure 
that the power measures in Roller 
Music System (RMS) watts. What 
sort of music you listen to also 
makes a difference. If you like to lis- 
ten to bass-heavy music, you should 
get powerful amplifiers and ample 
subwoofers. If your music taste runs 
to pop, though, you would want a 
speaker system that can reproduce 
the entire audio spectrum evenly. 
OUR TIP: Sony XS-HT170SN and 
JBL GT5-652 

PRICE: Rs 5,999 and Rs 9,000 


t 
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Bluetooth DARIVE-S 


All car audio systems have amplifiers, 
even if they are small ones. They not 
only make a system sound louder, 
they also make it sound better. 
Contrary to popular belief, it is not 
necessarily the number of speakers 
you have installed, but the amplifier 
that largely dictates how powerful 
your music system will sound. 

Occasionally, the amplifier will be 
attached to the rear of the head unit. 
However, in most systems, it is hidden 
elsewhere in the car to better 
dissipate the heat. 


OUR TIP: Sony Xplod™ 


Amplifier-XM-1S and JBL GTO1004 
PRICE: Rs 8,999 and Rs 11,000 


- PHONE 
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AUXILIARY INPUT 


Components such as CD changers and 
equalisers, mobile phones, navigation 
systems, iPod, MP3 players and many 
other gadgets interface with the head 
unit for amplification and signal processing. 


OUR TIP: JVC KW-AVX706 
PRICE: Rs 8,600 we 





THE HEAD UNIT 


This is the central processing device in the system 
and controls all the functions in the car audio sys- 
tem. The important thing is to check out the head 
unit's features that could include display panel 
with floodlighting, the design (does it provide 
electronic shock protection?) and how user- 
friendly the controls are. The head unit can double 
as the control centre for an LCD display in the back 
seat. 


OUR TIP: Delphi X300 BT and Sony MEX-BT2500 
(both come with inbuilt Bluetooth) 
PRICE: Rs 10,990 and Rs 8,999 


Arup Das is Senior Correspondent, Auto Bild India 
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Dealing with the Fuel Bomb 





Taking care of 

just a few things 
can reduce your 
annual spend on 
fuel by about 

25 per cent. So, 
that will, in effect, 
mean that you are 
paying just about 
Rs 37 for a litre of 
fuel instead of the 
current price of 
about Rs 50 

per litre 
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o, it has happened again! After so much 
talk and amidst dire projections of the 
cost of a barrel of crude crossing the 
$150 (Rs 6,450)-mark, one could breathe 
a sigh of relief that the cost of fuel was 
raised only slightly, by about Rs 5 per litre for 
petrol and Rs 3 a litre for diesel. When | was in 
the US a year ago, | 
bought gasoline at just 
over $2 (Rs 80) a gallon. 
It is now at over $4 (Rs 
172)! There are lots of 
plans and options for the 7 
future, including alterna- D 
tive fuels and different ^ n i" 
propulsion techniques, c E 
which will have to be in d LS ees 
place for the next gener- 
ation cars, if not earlier. on 
However, in the mean- | 
time, we are stuck with 
our cars—and spiralling 
fuel prices. But, you would 
be happy to know that 
taking care of just a few 
things can reduce your an- 
nual spend on fuel by 
about 25 per cent. So, that 
will, in effect, mean that you are paying just 
about Rs 37 for a litre of fuel instead of the 
current price of about Rs 50 per litre. 

The measures that you can put into effect can 
be broadly classified under three heads—hard- 
ware, software and common sense. 


Hardware 

The first tenet is that the car has to be well 
looked after for getting optimal fuel efficiency. 
And, it's not as if old cars cannot match up to the 
fuel efficiency of new cars. In fact, a well-main- 
tained old car (around 20,000 km on the odo) 
will give you, on an average, 8 per cent better 
fuel efficiency than a brand new car. 
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Spiralling fuel prices: In order to get optimal fuel 
efficiency, your cars have to be well looked after 


Although people might tell you that a 
clogged air filter might actually increase fuel 
efficiency, | still recommend cleaning the air 
filter more often than recommended (especially 
in dusty conditions). 

Under-inflated tyres can cause a straight 
10 per cent drop in fuel efficiency while over 
inflated ones will improve 
mileage, albeit slightly. 
But over-inflation is a 
compromise between 
many things, including 
safety, so it's best not to 
get overambitious. 
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Software 

Driving style is one of the 
key factors in determining 
how much you will be 
spending on fuel. Keeping 
an eye on the rev counter 
to shift to higher gears as 
early as possible should be 
key on your list. And do 
you always move to the 
highest gear for a particu- 
lar speed or have you often 
made the mistake of driv- 
ing at your top cruising speed of 80 kmph while 
still being in fourth gear instead of the fifth? 


EYWNArYd 


Common Sense 

Tanking up early in the morning makes a differ- 
ence at places that have a wide variation of tem- 
perature between the day and night. Anticipating 
traffic movement can be another boon in city 
driving and avoiding braking when you can roll 
to a stop will help save you money each time 
around. Driving on highways with your window 
rolled down can also cost you by increasing drag. 
Keep the windows rolled up. 


Yogendra Pratap is Editor, Auto Bild India 
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DVD Review 


Give Me the Whip! 


While you squabble over whether The Kingdom of the 
Crystal Skull lives up to the hype, jog your memory with 
the original /ndiana Jones trilogy, now out as special 
edition DVDs. BIBEK BHATTACHARYA 
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Also known as the movie in 
which our very own Amrish Puri 
plays the baddie, Temple was 
inevitable, given the runaway 
success of Raiders of the Lost 
Ark. Apparently located some- 
where in India, Jones is begged 
by a village elder to find a set of 
magical jewels that have disap- 
peared, along with all the 
children in the village. Jones 
obliges, and tracks them to the 
vast underground dungeon of 
an evil maharaja (Amrish Puri, 
of course). We know that he 
succeeds. But the fun bit is 
watching him do it. 
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The last of the Indiana Jones 
movies—at least for then—was 
also the one that filled in Jones’ 





m 
f ORA' PRICE: Rs 1,095 


p i 
77 2 





back story. We see how as a kid he 
stumbled upon his first adventure 
and got that famous fedora. And 
if Jones had a father, then he 
would have to be Sean Connery. 
Connery puts in a superb perform- 
ance as Indiana's equally intrepid 
daddy. The action starts when 
Jones Sr is kidnapped by a bunch 
of thugs, who try to get the secret 
out of him. So, Jones sets off on 
two simultaneous quests—his 
father and the Holy Grail. What 
follows is typical Indiana Jones 
fare—chases through catacombs 
and mountains with unlimited 
thrills and spills. 

Paramount 

PRICE: Rs 1,095 


Raiders of the Lost Ark (1981) 
This is the movie that started it all. Mixing 
cheap pulp fiction comics, throwing in a dash 
of Alain Quatermain and Humphrey Bogart 
and tying it all up with some brilliantly-filmed 
action, Raiders was a trendsetter. The two 
men in charge, producer George Lucas and 
director Steven Spielberg, had proved with 
Star Wars and Jaws, respectively, just what 
they could do with B-grade plots. In Raiders, 
they topped themselves. Harrison Ford starred 
as Jones, an intrepid archaeologist and adven- 
turer, who seemingly can't get through a nor- 
mal working day without tumbling off horses, 
hanging by his fingernails from a cliff-top or 
fighting giant spiders. Recruited by the US gov- 
ernment—in 1936, which is when the movie is 
set—to unearth the Biblical Ark of the 
Covenant and beat the evil Nazis to it, Ford 
does it all with smart aplomb, witty one-liners 
and a graceful swish of his kinky whip. One of 
the best adventure movies ever. 

Paramount 

PRICE: Rs 1,095 





Music 
| After decades of self-important 
ZEN a a “artistes” and albums, pop music 
F f 1| j | za is moving back to the 1950s 


when singles were king, and 
there was a constant search for 
| | | the next big thing. In this brave 
= | | 78 lr. | | new world, websites and music 
" [n had E Sex mal o ES "n nim blogs are fast replacing maga- 
zines as the source of informa- 
tion. BIBEK BHATTACHARYA 
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Have you heard of Vincent Vincent 
and The Villains? I, too, hadn't till a 
month ago when | stumbled upon 
their MySpace site via a mention at a 
music blog. I'm a fan now, and even 
though the band has just released its 
debut album, ! know all about it. 
Increasingly, this is the way that new 
music is being discovered. The big 
music label cycle of hype and 
hyperactive PR are increasingly passé. 
Today, musicians are introduced 
stealthily, under the radar of main- 
stream press, through enthusiastic 
bloggers who go to all the shows and 
know all the songs. 
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Gorilla vs Bear 

GvsB started in 2005 as a way to share 
songs between friends (as most music 
blogs do) and built up a sizeable read- 
ership through word of mouth. In the 
three years since, GvsB has become one 
of the most influential blogs, featuring 
little-known artistes through posted 
mp3s, reviews and studio 

out-takes. Countless bands have been 
getting a plug from this blog, only to 
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become the toast of the town a few 
months later—from Vivian Girls to 
Santogold. Gorilla vs Bear even has its 
own radio show. 

INFLUENCE: After GvsB's championing 
of Santogold, it's the turn of the latest 
"buzz band", White Denim, from 
Texas, and African musician Esau 
Mwamwaya. 

LOOK UP: 
http://gorillavsbear.blogspot.com 


Bands That Jam 

Jam bands are as old as The 
Grateful Dead and in many 
ways, this blog, championing 
improvisational rock ‘n’ roll, 
remains true to the ethos of 
the Dead who preferred to 
give much of their music away 
for free. Here, you'll get 
streaming audios of entire 
shows, from festivals to the 








enviable collection of concert 
shows for download. 
INFLUENCE: Bands That Jam 
does not function like other 
blogs that are continuously 
on the lookout for the next 
big thing. Rather, it nurtures a 
sense of community by faith- 
fully reporting on and putting 
out music by the Jam band 
fraternity, from indie band 


Video: Cory Gunz - 


T latest shows of stalwarts like The Black Keys to bluegrass 
Keller Williams and The String — players O'Death. 
Cheese Incident. For mp3 LOOK UP: www.bandsthat- 
downloads, you are directed jam.net 
to archive.com, which has an 
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Fluxblog simple model, and is today the 


Matthew Perpetua is a pio- 
neer of sorts. He started 
Fluxblog in 2002 out of his 
need to share his favourite 
music with other fans. 
Fluxblog's modus operandi is 
very simple—an mp3 from a 
new release by a band and a 
brief commentary/criticism of 
the song. It's a deceptively 


de facto template for all such 
mp3 blogs. 

INFLUENCE: Current Indie 
heroes LCD Soundsystem got 
such a boost from Fluxblog, 
that it was soon getting rave 
reviews at sites like Pitchfork. 
Today, it sells millions. 

LOOK UP: www.fluxblog.org 


Nah Right 

If cutting edge hip hop and rap's 
your thing, then you would do a lot 
better to check out this blog. Easily 
the biggest in this genre, it's a blog 
that even a superstar like Kanye 
West reads to keep up with his audi- 
ence. The blog hosts mp3s, news, 
reviews of shows, as well as videos 
and live show clips. So big is Nah 
Right that often even big labels pre- 
fer to create a buzz for their artistes 
on this blog. 

INFLUENCE: Those with any street 
cred in the cut-throat world of 
rap/hip hop. Thus, you'll get full 
downloads of mixtapes of the latest 
set of tracks by Nas, Kanye West and 
Ludacris, to name a few. 

LOOK UP: www.nahright.com 
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Quick Reads 


When Time Stops 


This fortnight, we give you a peek into two much talked 
about new books that are almost autobiographical. 
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One Enchanted Evening 

As if my day isn't bad enough, the 
limp-wristed Tanya opens the door to 
Karan's apartment. ‘Welcome, come on 
in!’ Great, she is playing hostess! 

‘Isn't that the latest Rohit Bal, the 
"must have" look for the season?' 
Misha whispers as we follow tantalising 
Tanya into Karan's house. 

| ignore her remark. | feel so 
cheated. Betrayed by Gudda for dress- 
ing my rival, and by Misha for acknowl- 


vision is the silver-framed photograph of 
Gucci Mama. She occupies pride of 
place on the coffee table. Karan is 
definitely a Mama's boy. 

‘So you made it.’ Karan sinks into 
the couch next to me. '| saw you come 
in and tried to catch your eye but you 
weren't looking.' 

‘I'm sorry | missed you,’ | say, still 
looking straight ahead. 

"That's my mother, the same photo- 
graph you saw the other day.' Gosh, he 


edging it. Betrayed by Karan for letting must think | am a freak, eyeballing his 
Tanya play hostess when | have spent 
the last couple of hours trying to knock 
my body into some kind of shape, just 
for him and this stupid party. 

As Misha and Anushka go off to get 
me a drink, | sit down on the couch, as 


erect as a bean-pole. Right in my line of 


to face him and it's suddenly a very 


our Mills & Boon moment. 


The Girl Who Feared Maths 

She sat up straight and shook her head. 

‘Let me make myself clear. | positively hate 
maths. For me, it occupies a place right up 
there with cockroaches and lizards. | get 
disgusted, nauseated, and depressed by it. 
Between an electric shock or a maths test, | will 
choose the former. | heard some people have 
to walk two miles to get water in Rajasthan. 

| would trade my maths problems for that 
walk, every day. Maths is the worst thing ever 
invented by man. What were they thinking? 
Language is too easy, so let’s make up some 
creepy symbols and manipulate them to haunt 
every generation of kids. Who cares if sin theta 
is different from cos theta? Who wants to 
know the expansion of the sum of cubes?’ 





mother like that! ‘| know. | was just ad- 
miring the frame.’ | turn my entire body 


uncomfortable intimate situation. Here 
we are on a two-seater amongst at least 
30 people. This is not how | had planned 





Excerpted from Almost Single 

by Advaita Kala 

Price: Rs 195 

Pages: 284 

(With permission from HarperCollins) 


‘Wow, that's some reaction,’ | said, my 
mouth still open. 

‘And fun? If maths is fun, then getting a 
tooth extracted is fun. A viral infection is 
fun. Rabies shots are fun.’ 

'| think you are approaching it the wrong 
way.’ 

‘Oh ho ho, don't go there. | am not just 
approaching it. | have lived, compromised, 
struggled with it. It is a troubled relationship 
we have shared for years. From classes | to 
XII, this subject does not go away.' 
Excerpted from The 3 Mistakes of My Life 
by Chetan Bhagat 
Price: Rs 95 
Pages: 256 
(With permission from Rupa) 
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TEEZONE PRABHDEV SINGH 


Jeev the Rain Man 





Golf is tricky 
enough the way it 
is. No,what Jeev 
did was play the 
tournament 
without a practice 
round, relying on 
the yardage book 
to go around the 
first day. And he 
shot a 65, his 
lowest number 
for the week. 
Sometimes, it 
helps not to know 
where the 
bunkers and 
bushes are. 


Golf Digest 





ne of the reasons why I’m a big golf 
fan is that the game is so much like 
life itself. In both cases, the more 
complicated you make it, the more 
entwined they become. Golf can tie 
you up in knots if you start thinking too much 
about technique. | know of a guy who got so 
caught up with his knees, elbows and hips that 
he lost sight of the fact that the golf ball has to 
drop in that hole. At the end of the day, what 
you need to do is swing back and through. The 
ball just happens to come in the way. Keep it 
simple, is what I’m saying. 

Jeev Milkha Singh did that recently and what 
a pay off! He teed it up blind at the Celtic Manor 
Resort and finished tied 10th in the Wales Open. 
Now, when | say “blind” | don’t mean that some 
sadistic tournament organiser came up with a 
new format whereby participants were handed 
out blindfolds on the first tee. 

Golf is tricky enough the way it is. No, what 
Jeev did was play the tournament without a 
practice round, relying on the yardage book to go 
around the first day. And he shot a 65, his lowest 
number for the week. Sometimes, it helps not to 
know where the bunkers and bushes are. Of 
course, this wasn't a new addition to Jeev's usual 
tournament preparation. It just so happened 
that the Pro-am, which he usually uses to get 
acquainted with the golf course, was rained out. 

A week later, the same thing happened in 
Austria. Jeev wasn't even planning on playing as 
he was hoping to get into the US Open. When he 





FootJoy: Comfort zone 





Jeev Milkha Singh: Keeping it simple, and fruitful 


finally didn't, he flew into Vienna on Tuesday 
night only to watch the rain from his hotel room 
window over the next two days. Another blind 
start and a 64 this time. As if that wasn't low 
enough, he went one better the next day. After 
those two outings, all he needed to do was 
shoot level par and win the three-day Bank 
Austria Golf Open. "Not bad at all. Maybe this is 
how I'll play my tournaments from now on," 
said Jeev after a fruitful fortnight. 


TIP TO TRY: Golfers are by and large a happy lot 
and now, there's more joy coming their way. 
FootJoy has its best foot forward with the 
introduction of the FJ SuperLites. As the name 
suggests, these are the lightest men's shoes in the 
FootJoy line-up. Usually it's the feet that give 
away after 18 holes, but with these babies on, 
that walk should be a breeze. The uppers are full 
grain leather and the look is sporty and, at the 
same time, stylish. They will be available 
September onwards for Rs 5,900. 


Prabhdev Singh is Editor, Golf Digest India 
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Advertorial = S 


angalore has finally made its transition from Garden 
D^ and Retirement Paradise to the IT hub of India,. 

This has no doubt contributed to its growth as a city. 
Being the ITes (IT-enabled services) and BPO hub of the 
country, Bangalore is now the place where IT entrepreneurs 
are making a beeline for. Not only has the city developed 
into one of India's major economic hubs, it has also been 
mentioned as one of the best places to do business in the 
wired world. 

And while we are on business, it is not only the international 
or corporate kind we are talking about. Capital Soft Pvt 
Limited and Frontier Group are two of the few companies 
which have identified the potential which Bangalore has and 
have set shop here. 

Indian capital market, though technically most advanced 
and well regulated, always had a dearth of contemporary 
software solutions. It was this realization that made Mr. 
Varghese Manjaly, who was a commerce lecturer and then a 
stock broker, to set up Capital Soft P Ltd. Capital soft offers 
a wide range of products to the Stock market participants 





BANGALORE CITY 





p 


- be it investors, Stock brokers, Portfolio Managers or R&T 
Agents. The investment accounting solution, aQrac has been 
well accepted by investors within just one month of its 
launch. aQrac is a continuation of our success story after 
the launch of CATS, a solution for stock brokers back office 
operations. 

"A leader looks for opportunities to find someone doing 
something right" is said by some unknown author. The subject 
of this saying is though not someone who is not known. We 
are talking about the founder and CEO of Frontier Group of 
companies Mr. Sumanth Kumar. Starting from a real estate 
business now it is a group of companies dealing in web 
solutions, software development, education, spa & saloon, 
tours & travels, interior & furniture, vaastu shastra and 
recruitment. Presently having 18 outlets in Bangalore only and 
in the process to having 180 offices in Hyderabad, Mangalore, 
Cochin, Mumbai and Pune. "There are ample opportunities 
for everyone but recognition of such opportunities and than 
working hard to make them a success is the key to growth”, 
say's this man with dreams. 


Managing Investments 





A Unique Investment Accounting Software 


Imports Digital Contract, 
Compute day trading, Short & Long Term Capital Gain.... 
........and many more features 


Online Demo & 30 days Free Trial 


Capital Soft Pvt. Ltd 


9006/3, 3rd floor, 8th Main, Gurappana Palya, Bangalore - 560 029 
. Call : +918026787915 | +918026681773 | +91 99019 00190/919900222912 





Email : sales@capitalsoft.cc 
www.capitalsoft.co.in 


Dont Pay Single Rupee to own 
Ready to Occupy Flat 100% loan 







Frontline Builders 
—— Immediate possession & Tax Benefit 
" No need to wait for Occupation 
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Anjani Kasliwal, the 22-year-old head of luxury of S. Kumars’ Brandhouse Retails 
Division, swears by Escada and Dunhill (yes, the men's brand makes tailor-made 
blazers for her) and loves food. Over a vegetarian Japanese meal, she tells us more 
about her work and passions. ANUSHA SUBRAMANIAN 
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INSIDE TRACK 


BORN:1986, Bombay 


FAMILY: Daughter of Nitin and 
Jyoti Kasliwal 


EDUCATED: Bachelor of Media 
Management from Jaihind 
College, Bombay. Internship at 
Escada, Munich 


FIRST JOB: S. Kumars 
Nationwide 


FIRST SALARY: €435 and 77 
cents a month 


MUSIC: Anything to dance to. 
Also enjoys Mozart & 
Buddha Bar 


ILM: Taare Zameen Pat 


HOBBIES: Dancing, filmmaking, 
listening to music 


FOOD: Anything vegetarian 


DRINK: Sparkling water with ice 
and a slice of lime 


BEST ADVICE: To succeed, look 
back with satisfaction and look 
forward with confidence 








njani Kasliwal says success 
and money come and go 
but friends and family 
remain forever. Profound 
words from a 22-year-old. 

This chirpy young woman loves 
filmmaking and, in fact, did her 
Bachelors in Media Management from 
Bombay University. So, what's she doing 
in retail? "| always wanted to be a part 
of the family business. Fashion and 
luxury are inherent in me since, honestly, 
| have always lived a luxurious lifestyle,” 
she says, sipping her sparkling water 
with ice and a slice of lime at the Taj 
Wasabi in Mumbai. 

"My dad has always let me do what | 
wanted and encouraged me. Today, | 
feel | am capable of carrying the business 
forward," she adds. That probably 
explains her decision to head to the 
Escada headquarters in Munich, 
Germany, to do her internship right after 
her graduation. She currently manages 
two international luxury brands—Escada 
and Alfred Dunhill—as the head of lux- 
ury at Brandhouse Retails. 

Her passion for brands is evident as 
she lives and breathes these brands. Even 
for the interview, she is dressed in an 
elegant grey Dunhill blazer (specially 
tailored for her as Dunhill only makes 
men's clothes) over a jet black Escada 
formal dress. And she sports a Rolex watch 
on her left wrist. 

"My everyday wardrobe is Escada, 
and since my father wears Dunhill, | have 
grown up with this brand. Alfred Dunhill's 
German Street store is home to me. | can 
just sit there for hours." So, does that 
mean she does not like other brands? "It 
would be sacrilege for me to talk about 
other brands," she smiles sweetly. 








While | sip on my watermelon juice 


| wonder what | am going to order for 
lunch as | am a vegetarian. Kasliwal 
enlightens me with her knowledge of 
Japanese food. “| am a vegetarian, too 
but | love Japanese food," she smiles 
She orders vegetarian sushi rolls like the 
Spicy Shitake Roll to begin our meal 
Kasliwal is a foodie to the core and 
Japanese is not the only cuisine she likes 
She thrives on Baverian, Thai and 
Chinese cuisines as well 

But heck, she is also a normal 22-year 
old. So, she knows ballroom dancing and 
loves to shake a leg with buddies once in 
a while. Does the responsibility of being 
the heir apparent to the multi-crore 
family business scare her? "No way 
If | did not have responsibilities, what 
would | be doing? Life would be so 
boring," she says 

What's the one thing she would love 
to do if she had all the time in the world? 
"| would like to go on an extreme 
adventure sports holiday. But then, 
maybe my dad won't like it," she says 

Daddy's little girl is growing up 
though! m 


7.30 A.M. 8.30 A.M. 9 A.M.-7 P.M. 8.00 P.M. 8.30 P.M. 9.15 P.M. 
ANJANI 'S Wake-up Breakfast with At work. Review Back home Dinner with Occasionally 
DAY OUT family meetings. Meeting family head out with 
senior management friends for a party 
etc. or catch a movie 


bt 


Launch Pad 


~ 


v de GRISOGONO 
GE Aj E YE s 


It's time to get choosy. 
From garments to 
gadgets, check out 
what you want to 
buy this fortnight. 


TEJASWI SHEKHAWAT 


The Grande Collection 


De Grisogono has now added to its Instrumen 
to collection a rectangular model with a very 
large aperture for the date and a new case. 
It's a stylish, yet, resolutely masculine timepiece. 
The new watch offers active and sophisticated 
men a new automatic clockwork model with a 
large display. The Grande Collection watch 
O 


has a polished white gold frame and a 
white galuchat strap. 
On request 
De Grisogono Boutique, 
Shangri-La Hotel, New Delhi 








Mirari Galuchat Cuffs 
Fancy a bracelet? Make it a style statement by 
adding the galuchat cuff from Mirari to your 
collection. Crafted from rare jewels and unflawed 
diamonds, the pieces are unique and come 
in "wave", "leaf", “flower” or 

"wing of an angel"designs. 

PRICE: Rs 2,02,600 to Rs 4,93,300 
AVAILABILITY: Mirari Store, 

The Shangri-La Hotel, New Delhi 
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Italian Vineyard Tours 
Must see Tuscany 


lf you consider 
yourself a wine 
connoisseur or 
even a wine lover 
and you want to 
experience the 
best wine country 
experiences that 
Tuscany has to offer, then this is the tour 
for you! . 

Spend your first night in Florence, home 
to Michelangelo, the Medici and some of 
the most beautiful architecture in the 
world. Travel through 
the scenic wine country 
of Chianti Classico, 
quintessential Tuscany 
Cypress lined narrow 
roads and medieval hill 
topped wine villages 
are the classic images 
of Chianti, very 
photogenic. 

Next on this fantastic wine tour visit the 





Scarlet LCD 

from LG 

This new LCD from LG is a fashion statement. The 47-inch 
and 42-inch TVs come with full HD (1920 x 1080p) and a 
dynamic contrast ratio of 50,000:1. A cut-out in the lower 
part of the bezel serves as a decorative focal point, which 
is surrounded by red LED lights with a soft-touch sensor, 





making even turning the TV on or off more appealing. The exquisite Tuscan town of Siena, famed for 
intelligent sensor senses colour, temperature and its medieval Palio, the zebra striped 
illumination of the surroundings. It analyses ambient light duomo and its "holy wine" (Vin Santo) 
and automatically adjusts the screen's brightness, served with cantucci.From Siena. visit 
contrast, colour, sharpness and white balance to optimal Montalcino and Montepulciano (to top 





levels, reducing eye fatigue. 

PRICE: 42-inch TV: Rs 1,09,000 and 
47-inch TV: Rs 1,60,000 

AVAILABILITY: LG stores across the country 


Brunello di Montalcino and Vino Nobile di 
Montepulciano 
producers) and 
sleep in a 
luxurious castle 
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These new shades from Dolce & dramatic views 








Gabbana are elegant, sophisticated and of the valley 

come in sparkling designs. The beneath. From Montalcino spend two 

collection includes six unique models nights in a luxurious villa in the wild 

for men and women. Rich materials and Maremma, home to Italy's famed “Super 

intricate details define the collection. Tuscan Wines". Savor amazing wines and 
ge FEE AS 10:530 00 Re 41,570 enjoy some incredible meais in this lovely 


| pouct® AVAILABILITY: Leading optical outlets 


quite undiscovered area of Tuscany 
across the country - 






TravelPort Holidays. 





Email : holidays@travelport.in 
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CKJ Spring-Summer 
2008 Collection Seren 


CKJ has launched a new range from Swati Modo TA 
of lighter fabrics for both men Swati Modo has come out with its brand 


and women. There is an inter- new shoe collection Seren that's colour- 
play of natural and organic ful and dominated by bold colours. 


fabrics throughout the range. Choose from a wide variety of heels, 
Distressed and washed denims styles and materials and even a few 
create an understated, relaxed Swarovski-studded pairs. 

look, contrasting with struc- PRICE: RS 4,295 to Rs 18,000 

tured, garment-dyed cottons AVAILABILITY Swati Modo store in Hauz 
for a tailored feel. The colour Khas Village, New Delhi and 
palette is varied with washed Vasundhara Yojna, Ghaziabad 
blues, pale steels, and deep 
indigo being some of the shades. 
PRICE: For men: Rs 1,495 to 

Rs 9,495; for women: Rs 1,295 
to Rs 9,495 

AVAILABILITY: Calvin Klein stores 
at Select City Walk, Saket, New 
Delhi, Lifestyle Oasis Mall, 
Koramangala, Bangalore, and 
Vama, Peddar Road, Mumbai 
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No.1 is not a number. 


No.1 is about building 21,000 value-for-money homes. 
No.1 is about developing 20 million sq.ft. of residential space. 


No.1 is about developing 5 lakh sq.ft. of commercial space. 





And in the end, it's about being recognized as the 
Most Preferred Builder of South India'* 2 years in a row. 
Janapriya 


“In a pan Indian consumer survey conducted by ACNielsen ORG-Marg. Engineers syndicate 


Corporate Off.: Janapriya House, H. No. 3-6-115, Street No. 18, Himayath Nagar, Hyderabad — 29., Ph: 040 23 222 999 * www.janapriya.com 
Wilson Garden, Bengaluru — 27, 


Admn. Office: D.No. 478, 12th Cross, 
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INDIA'S MOST LUXURIOUS SPA HOLIDAYS _ 





hen it rains, it pours in India. And what better way to spend a 

monsoon holiday than to book yourself a luxury spa holiday and be 

treated like royalty? The cover story this time is on India's Most 
Luxurious Spa Holidays. Putting this story together was a lot of fun. Four of our 
reporters and contributing writer Anil Mulchandani flew down to seven award- 
winning spas across India to get a first-hand experience of how amazing these 
holidays can be, so that we could tell you exactly what to look out for and which 
massages to take when you book your holiday at these spas. And if the sheer size 
of the Royal Spa at ITC The Mughal in Agra bowled us over, the jacuzzis on the 
edge of the lake at Kumarakom took our breath away. The others we have fea- 
tured on our list of seven best spa holidays in India also have amazing USPs, mak- 
ing a holiday at each of them a once-in-a-lifetime experience. 

Of course, if it’s a holiday abroad you are looking for, we also have seven of 
the world’s most scenic spa holidays for you—spread across four continents. Stay 
in a room overlooking the Boynton Canyon in Arizona or take a dip in a hot 
spring in the midst of the Swiss Alps. 

In other sections this time, we get Chef David Tilli of France, who is currently 
with The Taj Mahal Hotel, to tell you how to make those juicy, tender and perfect 
spare ribs. Find out more about some of the best South African wines in Sourish 
Bhattacharyya's wine column. The spare ribs will taste even better with a glass of 
Meerlust. Of course, such great food and wine suggest that you dress accordingly. 
Check out the piece on the best designer suits you can buy in India in our Style sec- 
tion. They are expensive, but since when has money mattered if the quality is the 
best? Still feeling flush? Buy yourself a golf home, then. Check out the article on 
some of the best golf resorts in India where exclusive homes are still up for grabs. 

Welcome to a whole new world of lifestyle. Cheers. 
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A GUIDE TO LUXURY AND LIFESTYLE 








16 Spoil Yourself Silly 


Check into these fabulous spa resorts around 
the world and get pampered like royalty. Maybe 
the experience will tempt you to buy an island 
resort or a spa in the mountains. 


Buy Yourself a Golf Home 
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They may watch cricket, but when it comes to 
playing a sport themselves, India's rich and 
famous choose golf over all others. So, why 
not invest in a luxury home with a private 
golf course? 


Designed to Suit 

There is a reason why you would want to pick up 
designer threads instead of branded ones. What 
you get from them is a distinctive touch and 
loads of attitude. We go through three linen 

suits and identify the marks of their makers. 


6 Sheer Luxury in Tiger Country 


Being pampered in five-star comfort in ‘Asia's 
Best Resort’ in the Ranthambhore National Park 
is sheer bliss. Chasing the Royal Bengal Tiger 

on a safari just adds to the fun. 


From South Africa to Karim's 
Column by Sourish Bhattacharyya, 
Executive Editor, Mail Today. 
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Spare Ribs 


Spare Ribs to Die For 

There's nothing like a well-done rack of 
juicy spare ribs to go with your glass of 
Pinot Noire on a cool, monsoon evening. 
But making perfect spare ribs is no 
easy art. We cornered David Tilli, the 
talented French chef of The Taj Mahal 
Hotel in Delhi, and got a few great 
recipes out of him. 


Best Bites 

What about a double shot 

of espresso and a perfectly grilled 
sandwich as you sit on a leather sofa or 
a bar stool admiring the rains outside? 
Check out these cool cafes where 

you can do just that. 


The Hybrid Challenge 
Column by Yogendra Pratap, Editor, 
Auto Bild India. 


The Pocket Rocket 

Our auto expert tries to tame the 
extremely powerful, brand new Yamaha 
R15 on the race tracks of Chennai and 
ends up shaken but safe. The verdict: 
India has never had a bike as good as 
this one. 
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Melting Pot 

World Music has always been about 
compelling music that connects the 
common joys, fears and hopes of men 
everywhere. Here's a look at the genre 
and some of its biggest stars. 


The Desperados 

When it comes to indefatigable heroes, 
Hollywood has some of the best, and 
the same goes for daft but enjoyable 
plots. Here are three new releases on 
DVD that fit the bill perfectly. 


Limping Tiger Wins Race 
Column by Prabhdev Singh, Editor, 
Golf Digest India. 


The Travel Guru 

At 38, Deep Kalra says life is good at 
the top. The CEO of MakeMyTrip 
shares his life outside the office, as we 
catch up with him after work. 


Just Arrived! 
Check out all that's brand new in the 
world of luxury this fortnight. 


COVER: KAPIL 
PHOTOGRAPH: RITESH SHARMA 
MODEL: ANKITA SHOREY 
MAKE-UP ARTIST: PRETTY NIANGIU 
LOCATION COURTESY: ITC THE MUGHAL, AGRA 
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20 MILLION MEN, 
43 COUNTRIES, 


ONE CREDO. 
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SEX & RELATIONSHIPS NUTRITION & WEIGHT-LOSS 


No other men’s magazine shows 
you how to look better. be stronger 
and last longer than all other men 
around you. Men's Health offers you 
positive and practical advice on small 
steps you can take for big gains - 
from health and fitness. nutrition and 
weight-loss. style and grooming to 
sex and relationships, 


cutting-edge gear and more. 


To subscribe log on to 


www.menshealthindia.com 
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ANANDA 
A JOURNEY OF ENDLESS POSSIBILITIES 


An idyllic retreat in which to pamper yourself and your loved one with exotic therapies 


designed from the mystique of the past to refresh and rekindle the sparks that revitalise your 
mind, body and soul. Discover luxury, indulgence at Ananda. 


VOTED THE WORLD'S NO 1 DESTINATION SPA 2007-2006-2005* 


3 FLIGHTS DAILY FROM DELHI TO DEHRADUN 





ANANDA 


——— |N THE HIMALAYAS ™®, 


A destination Spa 





¢ Ayurveda * Yoga * Aqua Yoga * Vedanta * Meditation 


¢ All International spa treatments 


www.anandaspa.com 
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€ f a holiday anywhere is sheer indul- 
gence, it is at Ananda Spa—the 100-acre 
palace estate of the Maharaja of Tehri 
Garhwal, with its 21,000 sq. ft spa set in the 
hilly terrain of Narendranagar. We reach here 
after a 30-minute drive from Rishikesh—a 
winding drive with steep bends. | am taken in 
a golf cart to my wooden-floored room. The 
patio offers a view of the Doon Valley, but, 
what takes my breath away is the bath, from 
where, immersed in warm water, | enjoy 
uninterrupted views of the valley with the 
Ganga meandering through it. 

At the spa, I ask for the menu of 
hydrotherapy options and select the Seaweed. . 
Hydrobath. The therapist explains that sea- ` 
weed is one of the most effective ingredients 
for natural healing. It works really well. 
Getting into the water and relaxing while 
water jets massage my system, | feel 
completely rejuvenated. 

HOW TO GET THERE: Ananda is a six-hour drive 
from Delhi. 

COST: Packages range from the three-night 
‘wellness’ package for Rs 1.3 lakh to Rs 10 
lakh for a 21-day weight management 
package, if you book into a deluxe villa with a 
private pool. 

CONTACT: 01378 227500, www.anandaspa.com 
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Cover Story 


Located on the shores of the 

Vembanad Lake in Kerala and 

spread over 18 acres, this resort is 

awe inspiring. | spend the first few 

hours lounging around the private 

pool next to my villa, overlooking 

the 205 sq. km lake. Early next 

morning, | step into the luxurious 

Maya Spa. | choose ‘Cloud Nine’ 

and the package lives up to its 

name. | am put on the 

water bed and it is wrapped 

around me, maintaining the tem- 

perature of a mother’s womb. As | 

‘float’, | am given a gentle head "x 
massage. | step out of the bed, ^ EA x 
feeling heavenly. This is followed by 

a luxurious house boat cruise. 7 AB Aaa 
Watching the water flow gently, | j EDS ae 

still float in the comfort and luxury B / Lv e. c m 

of this holiday. "HRS o cms ^ ww — PN m. 
HOW TO GET THERE: Kumarakom is a - € a Le Uem 
two-hour drive from Cochin airport. 
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CONTACT: 0 481 2527272, 
Www.radisson.com/kumarakomin | 1 
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Wilfower Hall 


SHIMLA 
At 8,350 feet above sea level, be to try the five-night yoga and 
ensconced in a dense hillside forest meditation programme to refresh, 


and offering magnificent views of the restore and rejuvenate the mind 
mountains, Wildflower Hall in Shimla and body. 

is a perfect holiday destination. Rated HOW TO GET THERE: Shimla is connected 
India's Best Spa Resort for four yearsin by daily flights from Delhi. You can 
succession at the World Travel Awards, also drive down from Delhi or take 


it is set in 23 acres of virgin woods of a train to Kalka and then hire a car. 
pine and cedar. Everywhere you go, COST: Rs 86,000 per person for the 
from the jacuzzi to the heated swim- five-night spa package. 

ming pool, views of the mountains CONTACT: 0177 2648585, 

greet you. At the spa, our advice will www.oberoihotels.com . 
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There's good reason why Kaya Kalp, the 
Royal Spa, at ITC The Mughal, makes it to 
our list of the best spa holidays. Spread over 
a staggering 99,000 sq. ft, it claims to be the 
largest spa in India. And if the numbers 
don't get you going, the grandeur will. 
There are eight luxury spa suites and a 25- 
metre lap pool. I settle for the chakra-bal- 


Sg ancing gemstone massage. A selection of 
23 semi-precious gemstones are placed on my 
ies chakra energy centres and the therapist 
po gives me a lymphatic drainage massage 
e, using the stones and other aromatic oils. 

T The treatment is meant to eliminate tension 
2a and revitalise the mind and considering that 


| do sleep like a log for a few hours there- 
after, she probably got it right. Check out 
the Royal Mughal Hamam as well. 

HOW TO GET THERE: Agra is a four-hour 

drive from Delhi. 

COST: A three-day and two-night Kaya Kalp 
package will cost around Rs 40,000 (for a 
deluxe suite). 

CONTACT: 0562 2331701, 
www.itcwelcomegroup.in 
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ENJOY SPECIAL SPA MEALS ON YOUR PRIVATE TERRACE OVERLOOKING THE SEA = D- | 


Goa is a paradise for beach bums, party hoppers and those 
looking for a truly luxury experience. And the Park Hyatt gives 
you a liberal dose of it all. Spread over 36,000 sq. ft, the Sereno 
Spa here is a wellness spa destination. As you land in Goa, you 
are met by your "personal" chauffeur, who will take you to 
the hotel in a limo. Sip the welcome drink as you get your first 
view of the sea from the reception area. The spa is what 
makes this place so special. Try the range of Ayurvedic treat- 
ments here, from Shiro Dhara to Marma Abhyangas and the 
detoxifying Panchkarma. The outdoor therapy pavilions here 
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are arranged around the Courtyard of 

Tranquility, and lush gardens, where trained therapists help 
you to relax and soothe your spirits. Trust us, a few nights here 
in the lap of luxury and you might be tempted to stay back for 
a much longer time. 

HOW TO GET THERE: Goa has regular flights from all Indian metros. 
COST: Rs 26,000 for a one-night spa package for two. 

It includes two therapies and massages of your choice, 

yoga sessions and, of course, a luxury suite to stay in. 

CONTACT: 0832 2721234, www.goa.park.hyatt.com 
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Udaipur, a shimmering jewel set in the heart of the 
Aravallis, has to be one of the most romantic places in 
the world. But, however you were to look at Udaipur, it 
could still be fair to say that one of the big reasons to 
visit this pristine city is for a spa holiday at the Oberoi 
Udaivilas. Rated among the top three hotels in the 
world by both Travel & Leisure and Conde Nast 
Traveller, Udaivilas has no competition when it comes to 
a luxury holiday. 

We arrive for a weekend here, to relax at the spa. 
It offers a rich and varied menu of Ayurvedic massages 
and treatments, manicures, reflexology as well as 
aromatherapy. Inside the spa, there are five double 
suites, an Ayurvedic treatment room, a steam room as 
well as a gym. We suggest you go for the Royal 
Treasures treatment here. A sandalwood and turmeric 
scrub is used to polish the skin, and this is followed by a 
tomato wrap, which opens clogged pores and cleanses 
your skin. This is followed by a rejuvenating massage 
and finally a rose and milk bath. Three hours of bliss! 
HOW TO GET THERE: Udaipur is 650 km from both Delhi 
and Mumbai. It is well connected by rail and air. 
COST: A luxury suite with a private pool costs 
Rs 1.3 lakh; Spa programmes range from Rs 5,400 to 
Rs 12,000. The Royal Treasures package costs Rs 8,800. 
CONTACT: 0294 2433300, www.oberoihotels.com 


Imagine soaking in a tub liberally peppered with rose 
petals and aromatic oils in an all-glass bath, looking at the 
majestic Taj Mahal, barely 500 metres away. We arrive at 
the Oberoi Amarvilas and check into the 1,500 sq. ft B.K 
Nehru Suite, which comes at a cost of Rs 1.5 lakh per night 
The suite has large living-cum-dining room, a princely bed 
room furnished in Burma teak and Greek marble and an 
open terrace with a view of the Taj. Lunch at the Bellevue 
and dinner at Espahan, the two signature restaurants, are 
an elaborate affair. Next morning, we walk in to the spa's 
private therapy room on the fourth floor. My choice is a 
stress-relieving Hawaiian massage where the masseur uses 
his palms and elbows to work magic, as | admire the Taj. | 
almost doze off but manage a fruit therapy before head 
ing for the shower. 

Dinner on the final evening is as luxurious with the chef 
whipping up a five-course meal of my choice in a candle-lit 
setting. As | sip my chardonnay, | sit back and look at the 
moonlit Taj. A luxury spa holiday if there ever was one 
HOW TO GET THERE: Agra is about four hours by road 
from Delhi. 

COST: The suites cost between Rs 90,000 and Rs 1.5 
lakh. Spa treatments cost between Rs 1,600 

and Rs 12,000 

CONTACT: 0562 2231515, www.oberoihotels.com 


ANIL MULCHANDANI, ANUMEHA CHATURVEDI, BIBEK BHATTACHARYA 
DHIMAN CHATTOPADHYAY AND TEJASWI SHEKHAWA 
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Check into these fabulous spa resorts around the world to get 
mpered like royalty. Maybe, the experience wiil tempt you to — - 


uy an island resort or a spa in the mountains. ova cua rTOPADRYAY 
UH P Au 


arm water caves, private thermal springs, relaxing with aqua aerobics and 
salt crystal massages—all this while lying in the luxury of an all-glass private 
suite overlooking an ocean or a snow-capped mountain. Honestly, a week at 
the Kensington Palace would look ordinary in comparison. 
For those who settle for nothing but the best and don't mind spending a few 
lakh of rupees for a three-night spa package, the world's best spa holidays are merely a 
click away. We consulted experts at the Leading Hotels of the World and pooled in our 
personal experiences at some of these places to come up with a list of six amazing spa 
holidays around the world that you should go on at least once in your lifetime. 
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Located in one of the most 














spectacular natural settings on JT Aetorvct ; Jungj au nand 
earth, this spa is regularly ranked Rlotel &- Jha 
among the world's best by both 
travel magazines and tourism Once you have had your fill of the lakes, 
boards. Set in a tranquil environ- cable car rides to mountain tops and 
ment in Sedona, the 70-acre exotic food, order a limousine and drive 
resort next to the Boynton Canyon up to the Grand Hote! 
is less than two hours from the This spa resort, set among lakes and 
Grand Canyon. mountains, boasts state-of-the-art faci! 
Mii Amo, which means ties. The exclusive 5,500 sq. m. spa offers 
"journey" in the Yuman language, a range of wellness, sports and keep 
offers guests Ayurveda therapies, in-shape attractions. It has 22 treatment 
Shiatsu massages and lessons in Chi rooms, apart from hot springs, whir! 
Kung, a martial arts form. This pools and jacuzzis. We recommend the 
2,230-sq. m. spa has five outdoor outdoor spa, which you can enter fron 
swimming pools and several warm indoors. Swim past the glass wall and go 
water pools, jacuzzis and saunas. outside before lying down on the spe 
Stay at any of the 116 rooms or 120 cial beds that are placed just above the 
suites and enjoy breathtaking views water jets. Lie on your back and look 
of the mountains and the canyon. up. The view of the snow-capped 
Our tip: try the Native Mii Amo Spa mountains will take your breath awa) 
Treatment here. Native Americans WHERE: Interlaken, Switzerland 
used ground corn to cleanse and CONTACT: 41-033-8282828 
E n : purify the skin. Here, they blend LOOK UP: www.victoria-jungfrau.ch 
: 525 Boynton Canyon Road, : the blue corn with mineral salt COST: Suites cost $1,200-$3,000 
, Arizona, US m crystals and aloe vera to make a (Rs 51,600-Rs 1,29,000) per night 
= = CONTACT: 1-928-2822900 - vigorous scrub, polishing your skin Spa treatments vary between 

 tOOKUP: Wwww.miiamo.com to perfection. The package includes $100-$450 (Rs 4,300-Rs 19,350) 

COST; Three-night spa packages a stone massage and costs a mere HOW TO GET THERE: Take a train or hire 

$3,000-$6,000 (Rs 1,29,000- $470 (Rs 20,000). a car from Geneva. It's about four 

Rs 2,58,000) per couple. l hours away. 

HOW TO GET THERE; Several domestic 

flights-operate daily between San. 

Francisco (which is connected to India 

through several international Me s 

and Phoenix Airport in Arizona. 


The pool at — Relax at the 5,500 sq. m. spa 
Victoria Jungfrau 
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Imagine waking up in a penthouse and looking out of the 
window only to see the vast expanse of the ocean in front 
of you. There's someone at the door, though. It's your 
personal spa attendant and she is asking you which 
treatment you would like today from the choice of 

over 60 therapies lined up for you. 

Welcome to Spa Chakra Hayman—an award-winning 
luxury spa on Hayman, one of the world's most acclaimed 
resort destinations. Offering more than 60 health and 
beauty therapies, Spa Chakra is an exceptional resort. The 
spa has 13 treatment rooms, including a dedicated wet 
treatment room and therapy rooms with garden views, 
two relaxation lounges and a meditation suite. Stay at the 
penthouses overlooking the ocean. Our tip: try either the 
Total Detox package for $A1,220 (Rs 49,000) or the 
Anti-Aging Retreat package for $A1,375 (Rs 56,300). 
WHERE: Great Barrier Reef, Queensland, Australia 
CONTACT: 61-7-49401234 
LOOK UP: www.hayman.com.au 
COST: Spa packages cost $A50-$A 1,400 
(Rs 2,000-Rs 57,300) per person. A stay at the hotel will set 
you back by around $A600 (Rs 25,000) per night for a 
couple. 

HOW TO GET THERE: Adelaide is the nearest international 
airport with flights from India. There are daily flights 
between the Great Barrier Reef Airport and Adelaide. 


Lalazzo t lrraga Hotel & : Jha 
TAL) = 







Palazzo Arzaga is a magnificent 
15th century mansion that has 
been transformed into a 
5-star hotel. The centre of 
attraction here is the 
award-winning spa. Take 

a reiki treatment here and 
also its special hot stone 
therapy. Of course, you 
have to stay a few days and 
the massive rooms or the four 
luxury suites will ensure you 
won't feel like leaving in a hurry. 
WHERE: Brescia, Lake Garda, Italy 
CONTACT: 39-030-680600 

LOOK UP: www.Ihwspas.com/palazzoarzaga 

COST: Suites cost $1,000-$1,800 

(Rs 43,000-Rs 77,400) per night. Spa treatment prices 
vary from $450-$1,100 (Rs 19,350-Rs 47,300). 

HOW TO GET THERE: Brescia Airport is located 20 km from 
the resort. 
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of the largest lagoons in the 
Maldives, the spa blends 
seamlessly with the beauty of 
this tropical isle. Fanned 
around a central courtyard 
garden and surrounded by the 
serene aqua lagoon are the 
over-water spa pavilions, each 
with a private sun deck and 
relaxation space. 

The spa also includes a 
yoga and meditation pavilion, 
a VIP spa suite, and two 
luxurious couple spa suites. 
The pavilion has single and 
double water beds. 

WHERE: South Male Atoll, the 
Maldives 

CONTACT: 960-664-2200 

LOOK UP: www.tajhotels.com 
COST: Stay in the luxury beach 
suites which cost $2,500 

(Rs 1,07,500) per day for a 
couple 

HOW TO GET THERE: The resort 
is 15 minutes by a luxury 
speedboat, available 24x7 
from Male Airport 
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Golfing Homes 


the perfect greens where you can invite your friends for a round of 
golf on a Sunday morning. Sounds tempting? 

At the 5th KPMG Golf Business Forum held at Powerscourt in Ireland, | was 
pleasantly surprised to learn that it’s not just the US and Europe where golf 
homes are big. In india, too, golf resorts appear to be recession-proof, targeted 
as they are at the high-end buyer who is interested in the finer things in life. The 
KPMG Golf Benchmark Survey 2007, in its regional report on India, suggests that 
the future of golf resorts in India is bright. As good a time as any, then, to invest 
in a house with a golf course? 


^ home overlooking the ninth hole of a golf course you call your own; 
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TARUDHAN VALLEY 
GOLF RESORT 


Set amidst the Aravali range, Tarudhan 
Valley, India's first gated golf community, 
has been conceptualised by Montreal- 
based architects Arcop. The golf course— 
with a 40,000 sq. ft clubhouse—is a beauti- 
fully landscaped, 9-hole facility designed 
by Quebec-based Graham Cooke. All the 
213 Golf Homes and 15 Orchard Homes 
face the course. A conference centre, and 
a spa resort complete the picture. 
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Sy may watch cricket, but when it comes to playing 
a Sport themselves, India's rich and famous choose golf 
over all others. So, why not invest in a luxury home 
with a private golf course? Sharad Kohli tells 


you about the best buys. 





LOCATION: 10 km off NH 8, 1 km 
from Classic Golf Resort, near 
Gurgaon 

TOTAL AREA: 75 acres 

(golf course: 52 acres) 

NUMBER OF RESIDENCES: Golf Homes 
(100 one-bedroom studio apart- 
ments of 950 sq. ft & 1,000 sq. ft; 84 
two-bedroom independent villas, 
2,500 sq. ft; 19 three-bedroom inde- 
pendent villas, 3,000 sq. ft); Orchard 
Homes (3-bedroom ‘Bali’ style 


homes with private lawns, 3,500 sq. 
ft). Most properties have been sold, 
but a few are still available 

COST: Studio Apartment Rs 75 lakh, 
two-bedroom Golf Home 

Rs 1.9 crore, three-bedroom Golf 
Home Rs. 2.5 crore, Orchard Home 
Rs 3.5 crore 

USP: For the golfer, right in the 
heart of golf country; perfect pas- 
toral getaway that combines na- 
ture, luxury and modern comforts 


Tarudhan Valley 


- — UNITECH KARMA 
RB LAKELANDS 
"w Near Gurgaon 


ML is a new residential golf 


community coming up outside 
Gurgaon. It will be ready by the 
middle of 2009. Karma 
Lakelands is a huge expanse of 
lush green with more than 
50,000 trees and a 9-hole golf 
course, designed by Phil Ryan 
of the Australian firm Pacific 
Coast Design. There are also (as 
the gated community's name 
suggests) lakes and water 
bodies here—almost an English 
countryside transplanted in 
Haryana. Even when the villas, 
and the 7-star hotel, country 
club, clubhouse and spa are 
complete, the built-up area will 
still be only 10 per cent. A para- 
dise on earth if there was one. 
LOCATION: Off NH 8 near 
McDonald's (Manesar) 

TOTAL AREA: 272 acres 

(golf course: 72 acres) 

NUMBER OF RESIDENCES: 264 
(Pavilion House, 6,780 sq. ft; 
Terrace House, 6,103 sq. ft; 
Portico House, 6,429 sq. ft; 
Courtyard House, 5,867 sq. ft; 
Atrium House, 6,305 sq. ft) 
COST: Rs 6.45-10 crore 

USP: Green and eco-friendly; 
nature trail on resort periphery 
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 EAGLETON—THE GOLF RESORT, Near Bangalore 





Eagleton, India's first private golf resort, is an oasis of 
green, away from the bustle of 215t century Bangalore. 
Apart from the attraction of a world-class 18-hole cham- 
pionship layout (designed by Phil Ryan again), it has an 
all-purpose clubhouse, which is big, really big at 400,000 
sq. ft and includes a 108-room hotel. Buying a home at e | / 
the Eagleton Residential Enclave, built around the golf ' EV e 
course, is a dream come true. It features designer villas i = bee Wa 
and mansion-sized homes. The resort also has ultra- O MSS S 
modern conferencing facilities, a health club and spa, U ^M 
with plenty of other leisure options. 

LOCATION: 30 km from Bangalore, off the Bangalore- 
Mysore highway 

TOTAL AREA: 500 acres (golf course: 168 acres) 

NUMBER OF RESIDENCES: 1,700 plots and villas ranging from 
1,500-10,000 sq. ft. Some plots/villas are still unsold. More 
villas are being planned 

COST: Rs 2,200 per sq. ft for land (approx. Rs 1,500 per sq. 
ft for construction) 

USP: Championship golf course 
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BOULDER HILLS GOLF 
& COUNTRY CLUB, 
Near Hyderabad 





Eagleton has a challenger in the South 
in this Emaar MGF project, an 18-hole 
championship facility, designed by the 
Switzerland-based Peter Harradine. The 
course has spectacular natural rock for- 
mations, and, at an elevation of 2,100 
ft, offers great views of Hyderabad. It 
currently has 115 standalone villas. 
Once complete, this large township will 
have an expansive retail facility, luxury 
hotels, an IT park and a Special 
Economic Zone. 

LOCATION: Gachibowli (outside Hyderabad) 
TOTAL AREA: 531 acres (golf course: 

198 acres) 

NUMBER OF RESIDENCES: 115 standalone 
villas; luxury apartments under con- 
struction (from 1,880 sq. ft 2-bedroom 
to 5,443 sq. ft 4-bedroom apartments) 
COST: From Rs 5,500 per sq. ft to 

Rs 9,000 per sq. ft 

USP: Championship golf course 








œ~ OXFORD GOLF & 
COUNTRY CLUB, 
Near Pune 





Pune now has a second golf course 
to boast of. This 18-hole champi- 
onship course, designed by 
Australia's Pacific Coast Design, is 
part of an integrated township. Set 
in picturesquely hilly surrounds, the 
club has villas with landscaped 
gardens and plunge pools. Every 
villa and apartment overlooks the 
golf course. Once complete, there 
will be 1,000 residences on the 
property. The golf course is sup- 
ported by a country club, while the 
township also has serviced condo- 


œ  KENSVILLE GOLF & 
COUNTRY CLUB, 
near Ahmedabad 


Gujarat looks like becoming 
India's next golfing destination. 
The 18-hole championship golf 
course at Kensville Golf & Country 
Club, designed by Col. (retired) 
K.D. Bagga, is part of a residential 
community, which will feature 
more than 800 villas. The total 
area, golf course and real estate 
combined, is a whopping 600 
acres. Indigenously planned, the 
project is the brainchild of NRI 
Bhupender Mandalia of 
Millennium Park Holdings. Besides 
the clubhouse, which will have 60 
luxury apartments and a spa, 
Kensville will have two convention 
centres and an Ayurvedic centre— 
all to be completed by 2009. 
LOCATION: 40 km from 
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Oxford GolL.& Country Club, an artist's Impression 


miniums and a wellness spa 
LOCATION: 22 km from Pune 
Airport, 12 km from Pune railway 
station, 8 km from Pune city centre 
TOTAL AREA: 350 acres 

(golf course: 150 acres) 

NUMBER OF RESIDENCES: 270-300 
luxury villas (4-5 bedrooms, 8,200 
sq. ft); cluster villas of 32 
bedrooms, as well as deluxe villas 
(4-5 bedrooms, 7,065 sq. ft) and 
signature villas (5-6 bedrooms, 
10,935 sq. ft) 

COST: (Only villas being sold at 
present) at between Rs 7,500 and 
Rs 9,500 per sq. ft 

USP: Location and championship 
golf course 
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Kensville Golf & Country Club, an artist's impression 


Ahmedabad, near Nal Sarovar 
Lake; 52 km from Ahmedabad 
Airport 

AREA: 600 acres approx. 

(golf course: 130 acres) 

NUMBER OF RESIDENCES: Over 

800 plots, of which 200+ are pre- 
mium villas facing the golf course 
COST: Plots starting at Rs 4,500 
per sq. metre; premium villas 

Rs 1.5 crore (approx.) 

USP: 18-hole championship 

golf course 
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ROHIT GANDHI 
AND RAHUL KHANNA 
(H20-CUE) 


This designer duo is constantly 
reinventing its menswear look by 
throwing in fresh, new ideas into 
the mix. This season, their look is 
decidedly urban. And cocky at 
that. They try to capture the 
heady, schizophrenic feeling 
of living in a city and their 
structured lines convey just that. 
Form and silhouette are important, 
and the duo accomplishes this by 
giving a mod look to suits. 





HE'S WEARING 
[ ! Linen suit for Rs 26,000 








DESIGNED 
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- of branded ones. What you 
get from them is a distinctiv 
touch and loads of attitude. 
We go through three linen | 
suits and identify the 

mark of their makers. 

BIBEK BHATTACHARYA 


ROHIT BAL 


He is the Peter Pan of Indian 
designers and it shows. No matter 
how outré his designs, they are 
guaranteed to have a playful side 
to them. This pristine white linen 
suit is no different. The cut and the 
silhouette are very modern. His 
look for the season is soft colours 
and pastel shades, and it works 
with this suit. 





HE'S WEARING 


White linen suit for 
Rs 25,600 
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Ravi Bajaj wants Indian mento — 
dress differently. He wants BER n 
them to care about the colours, 
the cuts, the lining—in short, 
the very look of the suits they 
wear. Those are apparent with 
this linen suit. The pre-eminent 
Indian designer for menswear is 
back this year with power suits 
that could be haute couture in 
a different setting. Linen is a 
delicate, yet stylish fabric to 
wear, and Bajaj's pinstripes give 
his linen suits just the 
right dose of glamour 
and appeal. 





a 
Linen suit for Rs 20,500 


PHOTOS: RITESH SHARMA 
MODELS: ANUJ, RAIIV, ANUPAM 
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in Tiger Country 


Being pampered in five-star comfort in 'Asia's best resort’ in 
the Ranthambhore National Park is sheer bliss. Chasing the 
Royal Bengal Tiger on a safari just adds to the fun. 

BIBEK BHATTACHARYA 
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A man-made lake inside the Resort 
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A luxury tent inside the Vanyavilas Resort 





rriving at the Sawai Madhopur station early on a summer 
afternoon in the air-conditioned comfort of the train had 
made me quite sleepy. Sawai Madhopur is the district 
headquarters, but looks more like a sleepy, dusty hamlet, 
straddling the wide plains to the south of the Aravallis in 
eastern Rajasthan. It's wholly unremarkable a place, but it is famous as 
the home to India's largest national park—the Ranthambhore 
National Park, which is renowned for its tigers. 

Despite the mid-day heat, Madhopur sees a fair bit of tourist 
traffic, and many visitors head for the Oberoi Vanyavilas, one of the 
best luxury adventure resorts in the world. Set up in 2001, the resort 
has been receiving rave reviews from every travel magazine worth its 
masthead. The Conde Nast Traveller recently voted it third on a list 
of 100 Best Resorts in the World. It also voted Vanyavilas as the best 
Asian Resort. It isn't hard to understand why 


The Welcome: | was greeted by a cheerful young man in uniform 
and whisked away in a limo to the resort. Straddling the Aravallis in 
the buffer zone surrounding the national park, Vanyavilas is 20 acres 
of blissful greenery, exquisitely maintained. Dotted amidst the 
greenery are 25 luxury tents, which offer the thrill of a forest camp 
with amenities that can put some of the world's best hotels to 
shame. Mine was a charming tent surrounded by a mud wall and 
ringed by a magnificent garden. Inside, a four-poster bed and a 
Victorian-looking bathtub were the highlights, apart from the arm 
chairs and furniture. You don't have to leave the resort to be in the 
lap of nature. | was greeted by peacocks and at least 10 different 


27 





species of birds within minutes of 
getting to my tent. So, while | passed 
the evening sitting on the porch 
sipping tea, there were choices galore, 
like visiting the Vanyavilas spa, run by 
Banyan Tree of Thailand, for a selection 
of the best massages and beauty treat- 
ments in a traditional Rajasthani 
pavilion overlooking fountains. 
Tranquility is pretty much guaranteed. 

In the evening, eminent conserva- 
tionist Fateh Singh Rathore delivers lec- 
tures on tiger conservation in the library. 
| attended one session, and found the 
gentleman a storehouse of information 
and anecdotes. As | had to be up early 
for the safari, | retired early, but not 
before taking a walk through the resort, 
where | frightened a large hare and 
heard the distant call of a Nilgai. 


The Tiger Safari: The morning sa- 
fari starts at 6 a.m., so you've got to be 
up early. While running to catch the 
jeep, | noticed that the resort had help- 
fully given me a pair of high-powered 
binoculars. Although, there are many 
private safari operators in the area, it's 
best to go on ones organised by the re- 
sort, or you might find yourself thrown 
in with lots of noisy families and whiny 
children inside a large open-topped bus 
(basically a bus with its roof sawed off). 
A wise course that the Park takes to 
protect the fragile biodiversity in the 
area is to allot one of five specific 
routes to the vehicles for the duration 
of the safari. This is done through 
draws of lots, and your probability of 
sighting a tiger depends on this. | was 
allotted Route 5, which follows a 
stream deep into the forest flanked on 
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GETTING THERE: Sawai Madhopur, 11 km 
from the Park, is the nearest road and 
railhead. 


ROAD: Madhopur is well connected to most 
cities in Rajasthan, and to New Delhi via 
Jaipur, 182 km away. 


AIR: The nearest airport is Jaipur. 


RAIL: Sawai Madhopur is a six-hour train 
ride from New Delhi 


WHAT TO DO: You can visit the stunning 
11th century Ranthambhore Fort, with its 
majestic ramparts for an unparalleled view 
of the Park. 


TARIFFS: Rs 34,500 per day 
CONTACT: www.oberoihotels.com 
Phone: 07462 223999 


two sides by the Aravalli. It's a magical 
place, and even the bumpy ride and an 
ill-tempered, whining Frenchman—one 
of my fellow passengers—could not 
spoil the thrill of being in an open 
jeep, keeping my eyes and ears peeled 
for a tiger. | almost wished I'd packed a 
sola topi. 

There are some 40 tigers in the re- 
serve, and due to increased tourist activ- 
ity, these tigers have been forced to 
change their habits. The Ranthambore 
tigers are diurnal and not nocturnal. This 
improves your chances of actually 


A tigress and her cubs 





Tourists get trigger-happy 





sighting a big cat. Unfortunately, it 
was not to be my day. We spent a su- 
perb two hours in the forest, hunting 
out tiger trails, stalking a herd of spot- 
ted deer near a watering hole, and 
conversing with other guides over 
wireless, but without seeing a tiger. 
This is Common, and you are well ad- 
vised to plan at least two visits to the 
park to get lucky. There’s plenty of 
other wildlife, though—from comical 
langoors cavorting in the sun to pea- 
cocks intent on showing off their 
plumes and spotted deer. It's also a 
bird-watcher's paradise—the region is 
home to over 250 species. 


A Perfect Ending: | did feel a mild 
sense of disappointment on the way 
back to the resort. It's not every day that 
you get to see a tiger in its natural habi- 
tat. But any lingering disappointment | 
had, was soon banished by an excellent 
breakfast of bacon and eggs and some 
fine coffee at the Vanyavilas restaurant, 
watching the play of sunlight over the 
lush grounds. I let out a happy sigh. In 
Vanyavilas, anytime is paradise. I 
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From South Africa to Karim's 





Unlike most New 
World wines, which 
open up almost 
immediately after 
you uncork a 
bottle, Meerlust 
wines take some 
time to develop 
their personality. 
You'll be better off 
asking for a 2004 
Merlot, which 
slithers like silk 
down your palate. 


annes Myburgh had the option of go- 
ing to Stockholm and presenting his 
cult wine to the King of Sweden. 
Instead, he was dodging autorick- 
shaws careening around like a bunch 
of drunks on the cacophonous street leading up 
to Karim’s at the historic Galli Kababiyan in Old 
Delhi. He kept wondering how men could sleep 
suspended precariously from cycle rickshaws. 

Before going to Karim's, we were tast- 
ing wines bearing a label that is about as 
old as South Africa. Eight generations ago, 
in 1757 (the same year when Robert Clive 
rewrote India’s history at the Battle of 
Plassey), Johannes Albertus Myburgh 
bought a sprawling estate—which looks 
straight out of a pact between a Dutchman 
and God—and established South Africa’s 
premier wine dynasty. 

The estate’s previous owner had named 
it Meerlust to describe the pleasure he 
obtained from the breeze blowing in from 
the bay behind its picture-postcard backyard. 
You can sense its effect in the Rubicon, the 
estate's signature wine, which we had in gener- 
ous quantities before setting off for Karim's. As 
we were heading for the elevator of his hotel in 
Delhi, Myburgh's BlackBerry had good news for 
him. The King of Sweden had just bought 120 
bottles of the Meerlust Merlot 2005 that we had 
just spent half-an-hour trashing. It was still too 
green to be drunk. 

Unlike most New World wines, which open up 
almost immediately after you uncork a bottle, 
Meerlust wines take some time to develop their 
personality. You'll be better off asking for a 2004 
Merlot, which slithers like silk down your palate, 
and allow the 2005 a little more time before 
rushing to embrace it. 

For the 2007 Chardonnay, though, | won't slip 
in a caveat. Go for it, because, despite the influence 
of oak (not a French thing to do), it balances ripe 
tropical fruit flavours and a brilliantly rich creami- 

















The Rubicon effect: Hannes (left), seen with cellar master 
Chris Williams, can vouch for the fruity juiciness that balance: 
structured tannins of his signature wine 


ness (which makes it right for butter chicken) 
with mineral notes that are typical of the 
grape variety. One of the fortunate few tast- 
ing the wines said it was as perfect a 
Chardonnay as one could get. He was cor- 
rected by a man from Burgundy, who com- 
plained about the oak, but | quite liked the 
vanilla flavour imparted by it. 

The Rubicon—well, it's another story. 
It's what wine lovers call a classical Bordeaux blend 
marrying three extremely expressive grapes— 
Cabernet Sauvignon, Merlot and Cabernet Franc— 
to produce a great drinking experience. 

We had the 2003 Rubicon and it had a fruity 
juiciness that balanced its structured tannins—you 
need both in a good red wine—and promises to 
get better with age. | see it turning into some- 
thing as soul-satisfying as the breeze from the bay 
that keeps the estate owner company on evenings 
when he doesn't have sweat dribbling down his 
forehead after a Karim's meal. 

And just in case you've been wondering, 
Myburgh puts his money where his heart 
professes to be—he runs a foundation that looks 
after the basic needs of the black farm workers on 
his estate and in the neighbouring areas. He's not 
only making wine, but also reversing the nagging 
burden of years of racism. @ 


Sourish Bhattacharyya is Executive Editor, Mail Today 
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There's nothing like a 
well-done rack of juicy 
spare ribs to go with 
your glass of Pinot Noire 

on a cool, monsoon 

evening. But making wor Ne 
perfect spare ribsisno — .^ > 
easy art. We cornered 

David Tilli, the 


| $i 
talented French chef of \f 
The Taj Mahal Hotel in ‘3 An, 
Delhi, to get a few great -~ Ii 


recipes out of him. 
DHIMAN CHATTORAD A - 
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Choose the right cut of meat 
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marinade 





lways admired how master chefs make those 

perfect spare ribs—the sauce just right and the 

meat oh-so-tender—that melt in your mouth? 

Well, you don't need to crack the GMAT for this 

one, and you don't really need to be a chef at 
all. As chef David Tilli, our man from Brittany, shows us, all 
you need to be is pretty sharp (we don't mean just with the 
chopping knives—but that too). 

Sitting by the poolside at Delhi's Taj Mahal Hotel, | ask 
Tilli if he can teach me a couple of ways to make this mouth- 
watering delicacy. "It's not fine dining, you know. You have 
to use your hands a bit, to eat them," he smiles. Heck, | want 
to make this to impress my friends and colleagues, | tell him 
Still smiling, he tells me to follow him to the kitchen where 
he shows me every step of his favourite recipe, before 
providing me with two other, equally cool variations. 


The Best Buy: To begin with, pork spare ribs are the 
best bet. But, yes, one can substitute it with a rack of lamb 
as well. "Choose a whole rib, which has a little fat but not 
too much," says Tilli. 


Salted and Stirred: Take a small teaspoon of salt and 
rub it all over the ribs. Refrigerate for three hours. This will 
ensure that the water comes off the meat. 


The Marinade: "This is what makes or breaks the dish," 
says Tilli, as he goes chop-chop-chop at the speed of a 
Louis Hamilton on the straight. For the marinade (Pork 

Ribs Braised in Asian Pears is what he is making), he takes a 
pear, a medium-sized onion, an inch of ginger, 

a tablespoon each of honey, brown sugar 
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sliced 


Timing is crucial when 


cooking the ribs 








and sesame oil, two tablespoons of dark 
soya sauce and a little salt and pepper. He 
peels and grates the pear, onion and 
ginger and mixes all the ingredients in a 
mixer-grinder. "| usually add a cup of 
chicken stock to this marinade, put the 
rib in a microwave proof dish and cover 

it with the marinade,"says he. 


The Fat's in the Fire: "Here we go," 
says Tilli as he covers the dish in an 
aluminium foil and puts it in the oven (at 
180 degrees F). For the next two hours, he 
entertains me with stories of his native 
France, over pan-fried shrimps and port. 
In between, he gets up twice—to take the 
dish out and turn the ribs over. 


The Final Cut: when the meat is 
cooked and soft, he lets it cool, before 
cutting it. "Rub a bit of sesame oil to get 
that caramelised colour and use the 
remaining marinade as a sauce. You can 
garnish it with finely chopped cucumber 
and fenel salad seasoned with sesame 
seeds and lemon dressing," he suggests, 
adding the garnishing. Almost immedi- 
ately, | dig in. It's divine. Honestly, the 
meat is tender, the sauce just right and 
even the wine tastes so much better! 


WHAT YOU NEED 

The secret of making great spare ribs 
is to cook them very slowly with 
barbeque sauce on them. You can do 
this in a microwave oven. Just 

set the temperature to 180 degrees F. 
You can also use the gas grill, 

but then you will have to cook 

the ribs a bit longer, maybe close 

to four hours. 

Also, use a microwave rack, so that 
the ribs can be cooked standing up. 
This will separate the racks of ribs so 
that the sauce cooks on to the ribs. 





THE FAB RIB RECIPE 





The Chinese use a lot of honey when they 
cook spare ribs. The French, predictably, 
use a lot of wine. Try this recipe to be 
happy, in more ways than one. 


Confit of Lamb Ribs in Burgundy Sauce 
Recipe for four persons 


INGREDIENTS: 

1.2 kg of prime ribs 

A cup of lamb stock 

For the marinade: 

Half a bottle of Burgundy wine 
2 tablespoons red wine vinegar 
5 black peppers 

2 chopped onions 

2 chopped carrots 

4 chopped celery sticks 

Pinch of salt 


METHOD: Put the ribs in a container. Cover 
it with the marinade and leave for 12 
hours in your fridge. Keep a part of the 
veggies for garnish. 


COOKING METHOD: Pick up the ribs from 
the wine marinade. Strain the liquid in a 
pan and cook it on slow flame till it be- 
comes thicker. Sear the ribs on both sides 
in another pan. Sprinkle the garnish 
(chopped vegetables) in the same pan. 

Add the garnish and the ribs to the 
wine, cover everything with lamb stock 
then cook on slow flame in a covered pan 
till the meat is soft enough (usually for 
around 90 minutes to two hours). 

Once done, serve it with mashed 
or roasted potatoes. 





Advertorial — 








Ananda in the Himalayas 


nanda-In the Himalayas is a luxury destination spa resort 
located in the picturesque foothills of the Himalayas, the 
birthplace of India’s ancient arts of yoga, meditation and 
Ayurveda. The Spa has been ranked by the Conde Nast Traveller as the 
"Worlds No 1 Destination Spa 2007 - 06 -05'. 

Ananda is a retreat dedicated to restoring balance and harmonising 
energy, through a holistic approach, incorporating the healing principles of 
the East and the West with a specific focus on Ayurveda and Aromatherapy, 
along with contemporary spa technology. At the heart of the wellness 
focus, is the integration of Yoga and Ayurveda philosophies along with 
purifying whole body therapies, while incorporating the five elements of 
Nature, thus creating harmony between the mind, body and spirit. 

Set amongst 100 acres of virgin forest and opened in September 2000, 
Ananda-In the Himalayas is built around a Maharaja's palace estate and 


located 260 kilometres north of New Delhi. The resort features a restored 
Viceroy's Palace, world-class Spa, 75 deluxe rooms and suites and 3 villas 
two of these villas are 2 bedrooms and one is a single bedroom villa, with 
breathtaking views of the Ganges River and mountainside. 

With 


innovative dining and breathtaking mountain views, Ananda is becoming an 


the highest standards of service, luxurious accommodations, 
internationally recognised oasis offering an enriching experience designed 


to restore, renew and revitalise. Guests can immerse themselves in a 
complete rejuvenation experience in the 21,000 square foot spa, with an 
extensive selection of therapies in the 21 treatment rooms, 4 consultation 
rooms. The Spa also features luxurious hydrotherapy facilities, a Beauty 
Institute, outdoor temperature-controlled swimming pool, sauna, steam 
rooms, fully equipped gymnasium.Dining facilities include: The Restaurant 


(Ananda Rejuvenation Cuisine); The Pavilion; 
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extensive meeting facilities for up to 150 guests. In the 
there are also rooftop boardrooms and terraces with pat 
amphitheatre, temple and landscaped gardens. Ananda Advi 
trekking, white water rafting, nature walks, visiting the 


Rajaji National Park, and elephant photo safaris at nearby Chilla ! 
Park. With golf turf imported from the United States fo 
tees, the six-hole, par-three course incorporates an independe 
range, perfect for private lessons. Small but perf 
course on its Himalayan axle is nonetheless challer 

Not just ‘another’ spa dedicated to pampering the 
looks beyond the superficial requirements of the tired a traint 


searching for comfort, to the mental wellbeing of the individual 


, 
io other place 


achieve a holistic balance, so important to overall harmon 
is perhaps quite as suited for a perfect escape. Ananda is a 45 minute flight 
from Delhi Domestic edu to VAN Grant. ior Dehradun - followed by 

tos ja in the Himalayas. here are 3 daily 
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There's nothing quite like a double shot of espresso and a perfectly 
grilled sandwich as you sit on a leather sofa or a bar stool admiring the 
rains outside. Check out these cool cafes where you can do just that. 


Wich Latte 





a 


WHERE: Ground Floor, Western Breeze 
Building, Colaba Causeway, Mumbai 
CONTACT: 022-65254827/65265947 
OPEN: 11 a.m.-11 p.m. 

THE BILL: Rs 400-450 for two 

MUST TRY: The Chef's Salad, Tuscan 
Verde Sandwich along with a cup of 
Latte Macchiatto. 





| r1 Wide Choice of Beverages 
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Brilliant Food 


Wich Latte, the new sandwich, salads 
and coffee bar in Colaba, is a place to 
head for a bite and exotic coffees after 
some serious shopping along the 
Causeway. 


It's a small but nicely done-up place. 


One side of the wall depicts a painting 
on Mumbai. Settle into a bar stool 
around the tall tables and order a 
steaming cup of macchiato or a shot of 
espresso. 

If you are game for a few risks, try 
the exotic sounding Tuscan Verde sand- 
wich (a marinated chicken sandwich 
with home-made pesto, cheddar, 








Value for Money 


R ü j| Scores on Ambienc 
ws 


spinach and sliced tomato on a 
Rosemary Foccacio bread). The choice is 
wide and Clinton's Wich, Cascadilla 
Crisp, Renwick Reuben are popular. The 
curly fries (Rs 45) are simply brilliant. The 
Chef's Salad (iceberg lettuce, chicken 
sausage, black and green olives, sun- 
dried tomatoes, mayonnaise dressing, 
chopped parsley and fresh parmesan 
shavings) is highly recommended. 

The coffee here is good. Stop over 
after a shopping spree in Colaba, order 
a double shot of espresso, or if you 
would rather experiment, ask for a 
Latte Macchiatto. 

ANUSHA SUBRAMANIAN 





ak Open Past Midnight 




















WHERE: 564 Anna Salai, Chennai 
CONTACT: 044-66764000 

OPEN: 24x7 

THE BILL: Rs 650 for two. 

MUST TRY: Ristretto, Café Latte, Home- 
made Cookies, Triple Chocolate Slice. 





WHERE: Gateway Hotel on Residency 
Road, Bangalore. 

CONTACT: 080-66604545 

OPEN: 24x7 

THE BILL: Rs 1,000 for two 

MUST TRY: Tulsi Prawn Tikka, Norwegian 
Salmon Steaks, Roasted Beet Salad, 
South Indian Coffee 


This latest addition, to a rather staid list 
of cafes in Bangalore, springs a few sur- 
prises. Stir, at the Gateway, is a coffee 
shop with attitude. Spread over 3,000 sq. 
ft on the ground floor of the hotel, this 


café is designed by Mumbai's ASA and it 


Muffin Tree, the 24-hour coffee shop at the 
Marriott's Courtyard, is a hit with the hip set 
in Chennai. The central location makes 
it an obvious choice. But not everyone 
knows that you can get 28 varieties of bread 
i at 24 hours notice here. The most popular 


I: breads like Multigrain, German Sour, Rye 
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has kept the elements simple. Airy, with 
plenty of natural light, the walls have 
motifs, which highlight the white and 
brown fixtures and intriguing ceiling fea- 
tures. With Bangalore enjoying the rains 
this season, the outdoor seating under a 
pergola is a great way to enjoy a steam- 
ing cuppa with a choice of snacks, includ- 
ing chicken frankies and bagels. Besides 
this selection, there's an interesting menu 
for the calorie-conscious, including beet 
salad and Fisherman's Stew as well as 
dessert options like vanilla yoghurt with 
apricots and fruit balls with ginger and 
honey. Besides the usual set-up, there is 
another unique addition to Stir: a bar at 
one end of the café, serving a selection of 
spirits and cocktails, just in case you feel 
like a mid-day beer. And yes, you do get 
a great selection of coffees here. 

RAHUL SACHITANAND 


Walnut, French Bread and 
Focaccia are available off 
MENS. the shelves. Other quick 
7 bites here include sand 
wiches, salads, puffs, muffins, pas- 
tries and cookies (which are great 
takeaways). Home-made chocolates, 
cakes and cheesecakes are also available. 
What about the coffee? The 
Cappuccino, Espresso, Ristretto, Cafe 
Latte and the flavoured coffees are all 
to die for. The décor is definitely 
colourful—the furnishing in green and 
orange stand out against a white wall. 
For those with a sweet tooth, the 
signature dessert is the Triple 
Chocolate Slice. We recommend Cafe 
Latte among the coffees. The place is 
also Wi-Fi-enabled for those who 
want to mix coffee with business. 


NITYA VARADARAJAN 


SANJAY RAMCHANDRAN 
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Chill Zone 


The Coffee Bean & Tea Leaf 





Q 


WHERE: Select City Walk, Saket, New Delhi 
CONTACT: 011-40597571 

OPEN: 9 a.m. -11p.m 

THE BILL: Rs 600-800 for two 

MUST TRY: German Cheesecake and Ice- 
blended Drinks, Cherry Green Tea 


Spread over an area of around 2,000 sq. 
ft, and with a seating capacity of more 
than 150, it's hard to miss The Coffee 
Bean & Tea Leaf, the buzzing three- 
month-old cafe at Select City Walk, Saket. 
What makes it distinct from the usual 
suspects is an all-day “breakfast” menu 
and its range of tea lattes and ice-blended 
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drinks. The chain, of course, is well 
known to jet-setters, especially those 
who have been to Beverly Hills. The 
choice of beverages here include 
Moroccan mint tea and tropical passion 
as well as a wide variety of salads, 
pastas, sandwiches and pies. The Bean, 
as it is callled by regulars, claims to bring 
rare coffees from the best plantations, 
including the rare Jamaican Blue 
Mountain Coffee Bean, and also offers 
some specialty teas that range from the 
customary Earl Gray to the exotic 
Japanese Cherry Green Tea. Do try out 
its ice-blended drinks like Mocha and 
Caramel. It's just the place to go to after = 
some serious retail therapy. z 
ANUMEHA CHATURVEDI = 
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Not only do 
hybrids utilise 
energy more 
efficiently, they 
also store some of 
the extra energy 
generated by the 
combustion of fuel 
and use it at times 
when the internal 
combustion engine 
is not running at 
optimal capacity. 


Usd YOGENDRA PRATAP 


The Hybrid Challenge 


t is now universally acknowledged that 
hybrids are the stop-gap solution for our 
growing energy crisis. They are not the magic 
mantra that will cure us of our petroleum- 
related ailments. As 
the name suggests, they 
use two technologies to 
power them and in the 
case of automotive ve- 
hicles, it's usually an 
electric motor and an 
internal combustion en- 
gine that, again, may 
be fuelled by petrol, 
diesel or bio-fuels. 

Not only do hybrids 
utilise energy more ef- 
ficiently, they also store 
some of the extra en- CET 
ergy that is being gen- D 
erated by the combus-  * 
tion of fuel and use it at 
times when the internal 
combustion engine is not running at optimal 
capacity. This also means that while on a normal 
car, a higher capacity engine is needed, some of 
the hybrids make do with lower capacity engines 
as both the electric motor and the internal com- 
bustion engine power the car when acceleration 
Is required. So, for example, a 1.8-litre engine 
powers the Civic in its normal guise but for the 
hybrid version, a 1.3-litre engine is used. 

There are different types of hybrids that 
use differing configurations. The electric motor 
is also placed at different points on the drive 
train, sometimes between the engine and the 
gearbox and sometimes even before the engine. 
The two most common ways that hybrids run 
are seen on the Honda Civic Hybrid and the 
Toyota Prius. Honda calls its system an 
Integrated Motor Assist (IMA), which translates 
into an essentially engine-driven car with a 
much smaller battery pack than a full-blown 








M&M's Scorpio Hybrid: The government must give hybrids tax 
concessions if they are to become affordable 





Honda's Civic Hybrid: It serves more as a technology 
demonstrator than a viable alternative 


electric vehicle. This 
means that the motor 
assists the engine 
while accelerating, 
while the batteries are 
mainly charged during 
braking and during 
decelerating. 

In some 
systems, the vehicle is 
essentially an electric 
one with the engine 
being used to charge 
the battery pack as and 
when required. In this 
configuration 
engine, whenever it is 
called into use, operates at its most efficient 
levels and its operation is not dependent on 
outside driving conditions. The most popular 
use of a system that is close to this concept is 
seen on the Toyota Prius, which runs on Toyota's 
Hybrid Synergy Drive system. 

Whatever the system, the time to use 
hybrids is now, while we still have sufficient 
gas reserves to last a few decades. While Honda 
has already launched the Civic Hybrid in India, 
it's more as a technology demonstrator than a 
car that people can actually buy and use 
Mahindra has also developed a hybrid version of 
the Scorpio while Toyota is eager to launch the 
Prius. Abroad, hybrids sell for not more than 50 
per cent the price of a regular car. In India, the 
only hybrid available now costs nearly 100 per 
cent more. This definitely has to change. m 
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Yogendra Pratap is Editor, Auto Bild India 


Our auto expert tries 
to tame the 
extremely powerful, 
brand new Yamaha 
R15 on the race tracks 
of Chennai and ends 
up shaken but safe. 


The verdict: India has 
never had a bike as 
good as this one. 
VIKRANT SINGH 


SPECS 
Yamaha R15 
149.8cc 
17 bhp 
15 Nm 
4.5 seconds (estimated) 
140 kmph 


Rs 97,500 ex-showroom (all India) 


The 


Rocket 


e all want superbikes— 

ones that displace 1000cc, 

make over 150 bhp of 

power, and get to 

100km/hr quicker than a 
seasoned campaigner goes through his 
Tequila shot. And that these come with 
equally colossal bragging rights as standard 
make them even more endearing. 

However, also standard is the absurdly 
high amount of money one needs to pay for 
these. And that’s even before you factor in 
the equally ridiculous fuel economy figure, 
and the prices of spare parts, which better fit 
a diamond merchant's display. 

Now, though, there's a miniature option 
available—the Yamaha R15. Yes, it's only 
150cc, makes one-tenth the power of the 
exotic-league-of-impractical-motorcycles, 
and takes longer to get to 60km/h than the 
big ones take to get to 100. But it’s not as 


as. * 


The R15 has full faring, a first 
for bikes in India 


expensive (in comparison, of course). More 
importantly, being a scaled down version of 
the R1 in more ways than one, it promises 
to be almost as much fun. 

We rode the bike at the Chennai race 
track, and, boy, was it entertaining. The 
track is a nicely thought out one—it has 
two long straights, and a heady mix of light- 
ening fast and terribly slow corners, which 
honestly require great ability on the part of 
both the rider and machine to overwhelm. 

But on the R15, even at speeds of over 
120 km/h on straights, and over 100 km/h 


The R15 comes with the most advanced 
chassis used on an Indian bike 





around faster corners, it felt as if | was out 
on my Sunday morning eggs-and-bread 
shopping ride. 

The vibe-free, liquid-cooled (for bet- 
ter performance), fuel-injected (better 
controlled and complete combustion) 
and 4-valve (better breathing) engine 
doesn't feel devastatingly fast at the 
outset, but get it ticking over 6000 rpm, 
and there's a forward surge that catches 
the rider unaware and puts a grin on 
his face that gets wider as the rev climbs 
to a dizzy 11,000 rpm. 

Then, of course, there’s the handling. 
The delta box chassis the R15 employs 
(technologically it is generations ahead 
of the chassis we see on other Indian 


bikes) is rigid, stable and over-engineered 
to the degree that no matter how fast you 
go around corners, it always feels relaxed. 
The R15 is a forgiving machine, 
though, allowing you to correct your 
lines mid-corners on the rare occasions it 
doesn't sort out the situation on its own. 
Braking for corners is equally effortless— 
the bite is great and the stability and 
grip offered by the front phenomenal. 
The R15 is a revelation and as good a 
showcase of technology as it gets in the 
Indian biking s And even though 


The liquid-cooled fuel injected engine 
makes the R15 eco-friendly 


it's not exactly “cheap” at close to Rs 1 

lakh, it's certainly worth buying. After all, 

there's nothing else on two wheels in 

the country that looks so good, and 
goes better. 

Vikrant Singh is Road Test Editor, 

Auto Bild India 
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MELTING 


World Music has always been about 
compelling music that connects the 
common joys, fears and hopes of men 
everywhere. Here's a look at the genre and 
some of its biggest stars. BIBEK BHATTACHARYA 


he phrase "World Music" 
entered the popular music 
lexicon in 1982 when 
"World Music Day" was first 
celebrated in France. But in 
reality, the merging of musical bound- 
aries to create something entirely new 
has been around at least since the 
1960s. Of course, for many, World 
Music began when Pt Ravi Shankar's 
sitar bewitched young pop stars like 





George Harrison (The Beatles) and 
Roger McGuinn (The Byrds) in the mid- 
'60s, sparking a 40-year-old trend of 
western musicians jamming with 
musicians from other cultures. The 
'70s saw an explosion in such 
collaborations like Shakti and The 
Mahavishnu Orchestra, featuring qui- 
tar player John McLaughlin and Indian 
classical musicians like the violinist 

L. Shankar and tabla maestro Zakir 


Tinariwen 






Hussain. Other classics have been Paul 
Simon's Graceland, which he recorded 
with South African mbaqanga 
musicians in 1986, and the Ry Cooder- 
helmed Buena Vista Social Club project 
in the mid-'90s, which made superstars 
of forgotten old Cuban masters. We 
take a look at three World Music stars 
of varied backgrounds who are ex- 
tremely dissimilar musically, but are 
alike in crafting soulful, unique music. 


In a recent interview, Coldplay's Chris Martin heaped praise 
on this Malian band, citing it as a major influence on the 
band's new album Viva La Vida. This isn't surprising, as 
Tinariwen captures the yearning for change and freedom 
much better than its multi-platinum counterparts. The 
band started in 1982 in the refugee camps of Mali, formed 
by a number of rebels from the Tuareg nomadic tribe, pro- 
fessing a love for legendary African singers like Ali Farka 
Toure and the Blues in equal measure. What the group has 
wrought is deeply passionate Blues-based music, adding a 
raw guitar-based sound to its distinctly nomadic folk songs 
about politics and freedom. Generally considered to be one 
of the best rock bands in the world today, its recently- 
released third album Aman Iman (Water Is Life) is being 
hailed as a classic, with such brilliant songs like Cler Achel, 
Assouf and /zarharh Tenere. Don't miss a day to discover 
this fantastic band. 

CHECK OUT THE BAND ON: 
http://www.myspace.com/tinariwen 
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The Idan Raichel Project 

The young singer-keyboardist Idan 
Raichel is a star in his native Tel Aviv, 
and his band, The Idan Raichel Project, 
plays a unique music which is a mix of 
electronics, traditional Hebrew texts 
and Ethiopian music. With members 
drawn from Israeli Palestinians, South 
Africans and Ethiopians, this is World 
Music in the true multi-cultural sense 
of the term. An adept arranger and 
the writer of some beautiful tunes, 
Idan Raichel's debut album, The Idan 
Raichel Project, made him a World 
Music star. Combining Hebrew 
religious songs and love songs of rare 
beauty, numbers like Boee (Come To 
Me) and Mi*ma'amakim (Out Of The 
Depths) capture the unique sound of 
the band. The eclectic songs that The 
Project writes in Hebrew, Ethiopian, 
Arabic and Zulu have made it a huge 
draw in West Asia and the West. 
CHECK OUT THE BAND ON: 
www.idanraichelproject.com 



























Gogol Bordello 
"Gypsy-Punk" sounds like an 
oxymoron to you? Well, not if you 
hear the hilarious, brilliant Gogol 
Bordello. If the best of World Music 
excels in producing convincing cul- 
tural mash-ups clothed in appealing 
music, then Gogol Bordello is one 
of the very best bands in World 
Music today. Its MySpace site 
cheekily labels it as a band playing 
"Death Metal/Melodramatic 
Popular Song/Japanese Classic 
Music" but what this bunch of 
Eastern European immigrants play 
is frantic rock'n'roll with gypsy 
musical idioms. So, you get Django 
Reinhardt-influenced swing, violins 
and accordions, The Clash inspired 
punk rock and hilarious lyrics about 
bohemian life in New York's Lower 
East Side played with utter aban- 
don. Formed in 1999, Gogol hit it 
big with its theatrical stage shows 
and the infectious energy of its 
2002 sophomore album Multi 
Contra Culti vs. Irony. The 2007 
release Super Taranta was a smash 
hit, earning the band spots in some 
major festivals—like the Bonnaroo 
Music Festival this year. 

CHECK OUT THE BAND ON: 
http:/Awww.myspace.com/ 
gogolbordello 


DVD Review 


The Desperados 


When it comes to indefatigable heroes, Hollywood has 
some of the best, and the same goes for daft but 
enjoyable plots. Here are three new releases on DVD 
which fit the bill perfectly. BIBEK BHATTACHARYA 
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Nicholas Cage reprises his role as 
bounty hunter and ingenious code 
breaker Benjamin Franklin Gates in 
National Treasure 2. This time around 
he has to figure out what lies in the 
mythical book, which is allegedly 
passed down by every US President to 
his successor. This book contains the 
truth about alien visitations, the moon 


landing, Kennedy's assassination and a 


host of other mythic secrets. One such 
secret is that Mt Rushmore hides some 


signs that lead to a fabled City of Gold. 


When Benjamin decides to crack the 
mystery, he arms himself with a blue- 
print drawn up by George Washington 
and kidnaps the incumbent US 
President from his own birthday party! 
Though often absurd, it is still very 
enjoyable fluff. 

Buena Vista Home Entertainment 
PRICE: Rs 1,095 
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This movie has to take the cake for having one of the sim- 
plest plots ever. FBI agent Samuel Jackson is accompanying 
a witness from Hawaii to LA. To silence the witness, a 
truckload of snakes is released into the aircraft. The trou- 
ble is that, of course, it's a passenger plane with more than 
just Jackson and his ward on board. This sets the scene for 
a very enjoyable movie where Jackson once again plays a 
mean, cool dude, a role he has patented since Pulp Fiction. 
The movie was ap- 
parently scripted by 
an army of blog- 
gers who wrote 


Shoot 'Em Up 
Quentin Tarantino's in- 
fluence looms over this 
stylish neo-Noir thriller 
starring Clive Owen, 
Paul Giamatti and 
Monica Belucci. Owen is 
the poker-faced Mr 
Smith, a tough nut with 
a heart of gold, who, at 
the beginning of the 
movie, helps a heavily 
pregnant woman various versions of 
deliver her baby before ` . the script on their 
defending them from a UL blogs. All the 

gang of goons. The | scriptwriters and 
action set-pieces owe a producers did was 
lot to Tarantino's Reservoir Dogs, right down to the to pick the best bits 
macabre, offbeat humour. Paul Giamatti is the villainous and make the film. 
Mr Hertz, who kills children to help cure a powerful So, you could say 
politician with bone marrow implants. The plot is out- this is a film for the 
landish, but thanks to Owen's presence, the movie fans of Jackson by 
translates into an enjoyable hour-and-a-half. the fans of Jackson. 
New Line Home Video New Line Home 
PRICE: Rs 695 Video 

PRICE: Rs 495 
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Limping Tiger Wins Race 





Former major 
winner and now 
commentator 
Johnny Miller 
thought Mediate 
looked like some- 
body who would 
scrub Woods’ 
swimming pool. 
And Mediate 
didn't blink an 
eyelid when he 
heard of these 
comments. Goes 
to show that this 
guy can not only 
play golf, he has 
character, too. 


Golf Digest 





tussle between a cripple and an old 
man, that's what this year's US Open 
was all about. It's another matter 
that the cripple was bombing 300- 
yard-plus drives with a rotten knee 
and sinking putts like he was throwing pebbles 
into a bathtub. As for the senior, with this new 
drug-testing policy on the PGA Tour, he should 
be the first one in line, handing over a sample of 
his body fluids. Forget the golf he played, even 
his demeanor was kind of suspicious. A little 
too perky, if you ask me. He just couldn't zip his 
lips. Good thing he had the sense to shut up 
when the man with the biggest arms in golf 
was lining up those monster putts. Tiger Woods 
is not only beefy, he's said to be pretty fast on his 
feet, too. Rocco Mediate wouldn't have made it 
off the green if it came to a chase. 

Well, it didn't come down to a slugfest, 
which, | suspect, would have been ridiculously 
one-sided unless the golfer of Italian descent 
called in some favours, but what a 
fight! While the TV hot-shots were , 
giving out their bit on who they Ar 
expected to win, which they 
kind of got right because 
the favourite in these 
tournaments is a no- 
brainer, nobody tho- 
ught that it would 
be Mediate who 
would be the 
biggest hurdle in Woods’ 
quest for “major” glory. 

In fact, former major 
winner and now commentator 
Johnny Miller thought Mediate looked 
like somebody who would scrub Woods’ 
swimming pool. And Mediate didn’t blink an 
eyelid when he heard these comments. Goes 
to show that this guy can not only play golf, he 



















The r7 CGB MAX: Provides 1,071 launch combinations 
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“Tour van in a box”: Bag of tricks 


has character, too. 

Funnily enough, at times when you are not re- 
ally in shape to waltz down the fairway, you 
can actually end up playing good golf. The reason 
being you don’t expect too much out of yourselt 
Take Shiv Kapur at the last Johnnie Walker Classic, 
for example. He had a niggling flu that week but 
you wouldn't have known looking at his score 
card—69, 65, 72 and 68 for a share of fifth place 
"Sometimes, it's better when you're ill because 
you're not thinking about all the external factors, " 
was his explanation. 


TIP TO TRY: TaylorMade is known for its drivers 
and it has come out with something quite ex- 
traordinary this time. The r7 CGB MAX Limited 
driver incorporates TaylorMade's Movable Weight 
Technology and its SelectFit Technology into one 
club. What that means is that this is a 
f driver with interchangeable shafts 
The club kit comes in a fancy box that 
has a newly-developed titanium 415 
cc clubhead with three movable 
weight ports, three shafts with dit 
ferent launch properties, two shaft 
securing bolts, nine movable 
weights and, of course, a head 
cover. The nine weights and the 
three interchangeable shafts allow 
for, hold your breath, 1,071 possible 
launch combinations. Go figure! 
TaylorMade is calling this piece of tech 
nology a "Tour van in a box." Rs 40,000 
for a tour van is not too bad, is it? It’s also 
limited edition. 








Prabhdev Singh is Editor, Golf Digest India 
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At 38, Deep Kalra says life is 
good at the top. The CEO of 
MakeMyTrip shares his life 
outside the office, as we catch 
up with him after work. 
KUSHAN MITRA 
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hen he was 15, as a reward 
for doing well in his Class X 
board exams, Deep Kalra's 
parents allowed him to join 
a group of friends from St Columba's 
School to tour Europe. "There were 
some of us there who went because we 
had done well in the exams, and others 
who were there simply because they had 
passed," he laughs. Almost 25 years 
later, sitting over a Chinese lunch of 
sticky rice at The Monk in Gurgaon, 
Kalra recalls the incident as he talks of 
his passion for seeing the world. Inciden- 
tally, he is just back from a trip to 
Europe, a two-week trip that he says is 
the "longest break" he has had in years. 
You would expect the CEO of an 
online travel agency to travel, wouldn't 





you? Kalra says the initial years at 
MakeMyTrip were a lot of hard work 
and left him with very little time for a 
holiday. "I quess that is the way it is 
with entrepreneurship. But no matter 
how bad things were, | always ensured 
an yearly break with my family." 

In fact, it was one such holiday that 
actually got him thinking of setting up 
an online travel agency. "It was 1999, 
and Amrita (Kalra's wife) was expecting 
our first child. We were planning a 
holiday to Phuket but my travel agent 
could not find me a resort," he says. 
Kalra, decided to search for a resort 


online. “| found a place and got a fantas- 


tic price, much better than any travel 
agent would give me. | was well and 
truly bitten by the Internet." 











Pee Se Ast 2G. 


He does love to travel, doesn't he? 
"Oh, yes. Just recently we took a cruise 
on the Mediterranean for a week. The 
kids had a blast on the cruise. If | took 
a cruise again, | might do the Alaska 
route," he says. 

When he is not travelling, Kalra is a 
family man. "My days at work are 
rather long and | like spending time 
with my kids after that," he says. While 
building his new house, Kalra built a 
"special room" for himself. "Not quite 
a den, not quite an office, just my 
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Tripper: Recent pictures of a family vacation that Kalra 
took with his family in Europe, taking him on a cruise in 
— the Med, through France and onto the Alps 


room," he says. His other major passion 
is food and he is an Indian fast-food 
junkie. 

He loves Thai food a lot and rues the 
fact that Oberoi in Delhi shut down 
Baan Thai. And, yes, he digs South 
Indian cuisine as well, from the idli and 
dosa to those exotic Malabar curries. 

Kalra enjoys his beer, too, and given 
a chance, will settle for Hoegaarden on 
a sultry summer evening. "| don't drink 
that much, though," he adds with a 
smile. He is not much of a party animal, 
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though he does love meeting up with 
old friends over dinner or a few drinks 

Other than that, his idea of 
relaxation is to spend time playing 
with his kids. 

So, what plans does he have for 
the future? "I know this might sound 
clichéd but | do want to give back to 
society. | would like to split my time 
between making money and doing 
something good in return. | don't 
know what, but I guess | will figure 
something out," he concludes. ai 


Usually at Home to spend time with 
work the kids before eating and 
hitting the sack 
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Check out all that’s brand new in the world of 
luxury this fortnight. anumeHa CHATURVEDI 
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Z5 Wrist Watch 
from Harry Winston 
Part of the Project Z Series from 
Harry Winston, this new timepiece 
has a tourbillion mechanism and 
one that can show the time in any 
two of the world's 24 time zones. 
PRICE: Rs 57,20,000 

AVAILABILITY: Jot Impex, E 131 Amar 
Colony, Lajpat Nagar IV, New Delhi 
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Matt Bags 


from Da Milano 
The latest collection of handbags 
from Da Milano is handmade 
and combines different kinds of 
leather in an exciting matt finish. 
Crafted in silhouettes ranging 
from the classic day bags, stylish 
satchels, shoulder bags and 
hand totes—the bags come 
in a riot of colours like 
yellow, purple and green. 
PRICE: Rs 5,495-7,995 
AVAILABILITY: Da Milano stores 
at Select City Walk, Saket, New 
Delhi, Ambi Mall in Gurgaon, 
Phoenix Mills, Lower Parel, 
Mumbai, and Lifestyle Mall 
in Bangalore 

















ee Jewellery 


from BVLGARI 

BVLGARI BVLGARI, from the House of 
BVLGARI, has launched chic creations in 
white and yellow gold. Choose from a 
range of necklaces, pendant earrings and 
bracelets in mother of pearl, onyx or 
pave diamonds. 

PRICE. Rs 93,300-8,00,000 

AVAILABILITY: BVLGARI boutique at the 
Oberoi, New Delhi 





Italian Vineyard Tours - 
Must see Tuscanv 





If you consider 
yourself a wine 
connoisseur or 
even a wine lover 
and you want to 
experience the 
best wine country 
experiences that 
Tuscany has to offer, then this is the tour 
for you! . 

Spend your first night in Florence, home 
to Michelangelo, the Medici and some of 
the most beautiful architecture in the 
world. Travel through 
the scenic wine country 
of Chianti Classico, 
quintessential Tuscany. 
Cypress lined narrow 
roads and medieval hill 





topped wine villages 
are the classic images 
of Chianti, very 


photogenic 

Next on this fantastic wine tour visit the 
exquisite Tuscan town of Siena, famed for 
its medieval Palio, the zebra striped 
duomo and its "holy wine" (Vin Santo) 
served with cantucci.From Siena, visit 
Montalcino and Montepulciano (to top 
Brunello di Montalcino and Vino Nobile di 
Montepulciano 
producers) and 
sleep in a 
luxurious castle 
located at the 
top of a hill with 
dramatic views 
of the valley 
beneath. From Montalcino spend two 
nights in a luxurious villa in the wild 
Maremma, home to Italy's famed "Super 
Tuscan Wines". Savor amazing wines and 
enjoy some incredible meals in this lovely, 
quite undiscovered area of Tuscany 








Heena Akkhtar, COO” 
TravelPort Holidays. T 





Email : holidays@travelport.in 
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Cosmetics 

from Estee Lauder 

Estee Lauder has opened its very 
first boutique in India, in Mumbai. 
With the new store comes six addi- 
tional shades of double-wear liquid 
and powder foundation and a 
colour collection called Jewels of 
Summer. It includes lipsticks and 
eye-shadows. The collection has 
been created especially keeping 
Indian skin tones in mind. Choose 
from a range of pink and metal 
shades to set your pulse racing. 





PRICE: Rs 990-5,145 Home Furnishings 

for cosmetics from Nautica 

AVAILABILITY: Galleria at Trident, Supple linens, luxurious duvets and coordinated accessories make Nautica's Bed 
Hilton, Mumbai and Bath Collection hard to resist. There's an assortment of fashionable shower 


curtains, towels, bath mats and bath accessories to choose from and the bedding 
range includes comforters, bed skirts, linens and quilts. 

PRICE: Rs 1,200-7,000 

AVAILABILITY: Nautica stores at Vir Nariman Road Churchgate, Mumbai, Sector 17E, 
SCO 49, Chandigarh, and Khader Niwas Khan Road, Nungambakkam, Chennai 





Arabian Pure Breed 


from Lladro 
This limited edition porcelain figurine 
of a grey dappled horse comes to you 
from Lladro and has been especially 
designed not just for avid collectors of 
porcelain art but also for horse lovers, 
breeders as well as owners. 

PRICE. Rs 1,12,900 

AVAILABILITY: Lladro Boutique at the 
Ambience Mall, Gurgaon 
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JAQUAR & COMPANY LIMITED 
ORIENTATION CENTRES: AHMEDABAD 
CHANDIGARH: ?! ^f $9 2403431 


T "9494 


24 BANGALORE, | , ; : J 
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?3 INDORE 
SOnANONAGA LUCKNOW 


11573; KOLKATA 228263 
PUNE RAIPUR: P! 
AREA REPRESENTATIVES: AKOLA: 98233527 
DHARAMSHALA ' FARIDABAD 
JODHPUR: 98 | KANPUR: 933¢ 
RAJKOT: 98: 8250367 
KATHMANDU 


AMRITSAR AURANGABAD x : 
686v, 7997 591 GOA: 9822125666 GURGAON 

t KOLHAPUR NAGPUR "2050 NASIK 

: 1 SHIMLA SOLAPUR 


BARODA; 98E 


RANCHI ROHTAK 


BHOPAL 


SILIGURI 


CALICUT 


NEW DEL 


GWALIOR 
HI: 98113 
UDAIPUR 


www.joquar, 


With Jaquar, 
even water makes 


a style statement. 
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Vipasha Agarwal 
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7 have changed 
mu husband." 


With Réal Activ Orange Carrot juice. The juice with nutrients which help boost immunity. 












"My husband Rahul wasn't getting any younger. And his lifestyle was only getting more 
demanding. He couldn't climb up a flight of stairs without panting. He would return from office 
completely drained out and irritable. And that's when it struck me that his lifestyle was actually 
eating into his immunity. All this made me worry a lot about his health. Till | discovered Réal 
Activ Orange Carrot juice and introduced it in his life 


Rahul's lifestyle hasn't changed, but he has." 
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7 pm: Snatching few moments together 


6 pm: Having fun with junior 
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10 am: Cracking a deal early in the day 
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Immunity is the body's natural mechanism to fight harmful substances. The immune system may 
weaken when high numbers of unstable molecules known as Free Radicals’ are generated in the body 
And the reason for this happening is our unhealthy lifestyle like poor diet, stress, smoking etc 
and environmental factors like pollution, UV rays etc. When our immunity level goes down, our body 
may feel tired and fatiqued. 


Antioxidant nutrients like Betacarotene and Vitamin C are known to neutralise Free Radicals’ and help 
strengthen the immune system 
So why Real Activ Orange Carrot juice? 


Réal Activ Orange Carrot juice is a 100% juice made from Oranges and Carrots which provide us with the 
natural goodness of antioxidant nutrients like Betacarotene and Vitamin C. 











The Betacarotene Advantage - Betacarotene is an antioxidant which, when converted by the body 
into Vitamin A, can help strengthen the immune system. And 1 Glass of Réal Activ Orange Carrot juice 
provides the 100% RDA of Betacarotene*. 


The Vitamin C Advantage - Vitamin C acts as a shield around the body cells and protects them from 
Free Radical damage. And 1 Glass of Réal Activ Orange Carrot juice provides the 40% RDA of Vitamin C^ 


Real Activ Orange Carrot juice. Discover good health naturally 


100% JUICE 


NO ADDED SUGAR 


MUCH MORE 





THANJUICE 





hscover the natura! goodness of fruits and vegetables y iQ varia 

*1 Glass = 250 ml. The % RDA are approximate values. RDA = Recommended Dietary Allowances: This is the optimum quantity of various nutrients required to maintain health, as recommended by ICMR 
These RDAs differ according to age, sex, physical activity and physiological conditions. The comparison here is made with - Man, moderate work 
For more information Ioa on to www.dahur anm or write to us at’ Foods Gonsumer Care Gell R/3 Asaf Ali Road New Delhi . 110 00? nr mail us ah fnodgdabur eom Tg) 190 4181100 
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who endorse the most-talked about lifestyle brands. 
Many of them, we found, came from families with no connection to the 
world of fashion and had become models purely by chance. They also remain pretty 
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Million-Dollar Babe 


Four years after this dusky beauty rocked the Indian modelling 
industry with her “young and innocent” looks, Vipasha Agarwal 
continues to be among the country’s highest-paid models, 

We spent a couple of days in her company to discover what 

makes her so desirable. 
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India's Most Sought-After Faces 

In a crowd of wannabe models waiting to walk 
the ramp, a handful of beautiful women still 
hold their own.We met these fabulous babes 
to find out what makes them tick. 


A Suite in the Sky 

Lying on a Givenchy-designed bed inside a 

first class suite on Singapore Airlines’ inaugural 
Airbus A380 flight to Tokyo, one gets a taste of 
true luxury in the air. The food, conceived by 
Michelin-starred chefs, and the wines from 
around the world make it a truly magical 
experience. 


5 Things You Didn't Know About 
Selvage Denim 

It's the most expensive denim in the world. 
We tell you why it's also the best. 


Footloose in Magical Mykonos 
Whether it's a suntan on a golden beach, 
some great food or just a pleasant walk through 
whitewashed stone alleys that you are 
looking for—Mykonos has it all. 
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Executive Editor, Mail Today. 


The Best Wine Bars 

Want to try out that great Sauvignon 
Blanc from Meerlust that you have just 
read about? We tell you where to go 
for your next meal if you are a true 
wine connoisseur. 
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Definitely a First! 
Is India's newest fitness club really 
worth all the hype? Jamal Shaikh, 
Editor, Men’s Health India, does an 
anonymous review. 
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Green Conscience 

The new Civic Hybrid from the Honda 
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the dough? 
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young women, promise to make your 
weekend reading enjoyable. 
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Mickael Besse has created magic with 
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you a few tricks from his armoury. 
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"Hunt elephants, don't shoot ants, " 
says Asif Adil as we discuss life's many 
mysteries. And the MD of Diageo India 
gives us many fascinating insights into 
his colourful life. 


Bag 'em All! 

Shoes, bags, neckpieces, luxurious 
bedroom accessories—there's a lot 
that's new in the world of luxury. 
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Four years after this dusky 


beauty rocked the 


Indian modelling industry with her “young and 
innocent” looks, | 995 14 Agarwal continues 

to be among the country’s highest-paid models. 

We spent a couple of days in her company to 
discover what makes her so desirable. ..... «os 


upermodel” is definitely not 
the first word that comes to 
my mind when Vipasha 
Agarwal walks in 20 minutes 
late, to meet me in the 
deserted Vie Deck & Lounge 
on Mumbai's Juhu Beach, on 
a cloudy Saturday afternoon. 

The lounge opens only after 4 p.m. and 
we have taken special permission (and en- 
sured that the kitchen and bar is open as 
well) so that we can chat and shoot 
pictures without being disturbed. 

Vipasha walks in wearing a flowing white 
dress, flashes a charming smile and skips 
over the wooden floorboard where the per- 
sistent Mumbai drizzle, aided by the stiff 
sea breeze, has created a puddle, before 
taking her seat. She has no airs of being a 
"star" as you would expect one of India's 
highest-paid models to have. She looks cute, 
but—well, how do | explain this—not quite 
like a "model." Not someone who has 
graced the cover of half a dozen India's 
leading fashion magazines. No way. 


ater, when | catch up with her 
boyfriend and well-known photog- 
rapher Vishesh Varma, he says the 
same thing: "When | first saw her, | didn't 
think she could pull it off as a model. I 
refused to do her portfolio when she 
approached me. But that's her magic. Put 


her under the lights and she is a trans- 
formed woman." 

That, indeed, is the case, for it's her 
sultry siren looks as the face of Lakme, 
L'Oreal, the Taj Group, Titan and many 
other brands that have made several hearts 
skip a beat. 

But heck! How could this slip of a girl 
sitting across the table and sipping orange 
juice be one of India's highest-paid models, 
charging over Rs 2,50,000 for a few hours in 
front of the camera? 

| get curious. What made a girl from a 
traditional Marwari family in small-town 
Banaras (her family owns one of Banaras' 
oldest sari houses) become a model, wear- 
ing skimpy clothes and posing for the cam- 
era at the drop of a hat? 

"| never wanted to be a model," she 
says, sipping juice and staring straight back. 
"In fact, since | am dark, | was never con- 
sidered good looking in school or college. It 
was only when | came to Delhi for my MBA 
(she did a two-year PGDBM from Amity) 
that fate took a turn." 

"| needed lessons in grooming and 
so went to Elite. It was here that Sushma 
Puri, Elite's CEO, asked me if | wanted to be 
a model," she recalls. She asked her 
parents, who visited Elite, met the man- 
agement and finally relented "on condi- 
tion" that she will shoot only in Delhi and 
that a family friend will accompany her 


INSIDE TRACK 


BORN: In Banaras. 1985 


St John 
Mehrauli in Banaras; MBA 
trom Amity University, Noida 


FIRST JOB: An ad shoot for 
Art Karat Jewellery 


Y : Rs 10,000 


-URRENT RATE: Between 
Rs 2 lakh and Rs 2.5 lakh 
per day for a shoot 
(approximately) 


Loves chocolate 


cakes and chocolate shake: 


Ranna Gill, Satya Paul, Ritu 
Kumar, Tarun Tahiliani 


Raghavendra Rathore, et 

IGG! Brand 
ambassador for Garnier 
Lakme, Rosy Blue 
Diamonds, face of 
Seagrams, Tanisha, Monte 
Carlo, Oberoi, Tita: 
among others 
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66 | he ramp doesnt pay that much. And I feel there's too much 


negative energy sometimes. There is too much politics 


everywhere. And then the unbeliev- 
able happened. For an Art Karat 
(jewellery) shoot one day, one of the 
regular models failed to turn up. 
Vipasha went instead, earned her first 
Rs 10k cheque and, as they say, the 
rest is history. 


hat was 2004. Today, Vipasha 

doesn't have to wait for other 

models to drop out. She is one 
of the choosiest models in the industry, 
agreeing to do only a few shoots and 
ad campaigns every season and charg- 
ing a bomb for them. And yet, she has 
firms queuing up at her door with 
contracts. She also doesn't walk the ramp regularly any 
more, preferring to do only the grand finale at the Lakme 
Fashion Week or a few shows for friends Wendell Rodericks 
and Rakesh Agarwal. 

"The ramp doesn't pay that much. And | feel there's 
too much negative energy sometimes. There is too much pol- 
itics among the girls in the industry," she says. She is also the 
face of Lakme, the cover girl for Elite and has done a series 
of campaigns for L'Oreal. "| enjoy shoots. You get to learn 
new things everytime," she says. 





"She is a small-town girl who has 
managed to create a niche for 
herself as a top model through sheer 
determination and hard work" 
Sushma Puri/ CEO/ Elite 


he pictures have been clicked and 
the bags packed. We sweet-talk 
Vipasha into taking us to her 15t^ 
floor sea-facing apartment on Yari Road, 
to capture the IT girl in her den. Inside the 
aesthetically-furnished flat, Vishesh and | 
make some tea (Earl Grey, just in case 
you wondered) while Vipasha changes 
into a new dress, after being coaxed and 
cajoled by us as well as Vishesh to don 
something sexy. "I love whites. And I 
enjoy wearing backless dresses. Just shows 
off my sexiest part, | guess," she laughs. So, 
is that her sexiest asset? "Well, my face, 
too. What do you think," she asks. Vishesh 
gives a knowing smile. But he won't reveal 
any more! There were rumours she is Ram Gopal Varma's 
muse, is she? "I haven't even met him," she laughs. 
So, when's marriage happening? "Well, | know | won't be 
a model forever. My parents are happy with Vishesh, so 
when | do get married, | might just get into photography and 
production work in the studio. My knowledge of business will 
also help me run his company better," she says. Seems like the 
sari magnate's daughter is set to put her MBA degree to use 
after all. Are her parents OK with her live-in relationship? 
"They know about Vishesh," is her short reply 


661 enjoy wearing backless dresses. Just shows off my 


sexiest part. | guess,” 


she laughs. So. is that her se xlest 


asset? "Well. mv face. too. What do vou think? 


the Blue—a chic diner in the posh Bandra suburb—dressed 

in—you guessed it right—a black backless number. She 
does like buying clothes; she tries three dresses before settling 
for the black one. The evenings aren't always free for this 20- 
something femme, since shoots and shows are often lined up 
back-to-back. 

She's just done a shoot for GQ and finished the Lakme 
campaign for the next round of the Fashion Week. And 
recently, she was in Dubai doing a lucrative shoot for the 
Dubai-based Rosy Blue Jewellery house. As she gorges on a 
sandwich and a chocolate shake, | ask her how she maintains 
her wafer-thin figure, so essential for a model. “| don't go to 
the gym at all. | just walk every day. That's about it. And yes, 
| love chocolate cakes and chocolate shakes," she says. Not 
quite the answer you would expect from a superfit woman! 

So, what else does she do with her money? “I am not so 
much of a brand person. Though, recently, when | was in 
Germany, | picked up a lot of stuff from Berlin and Dresden. 
| love dresses and accessories and D&G, Nautica and Chadwick's 
are some of my favourites. | also love lamps and my house has 
lamps from everywhere—London and Paris to the ones | 
picked up from Linking Road in Mumbai,” she says. 


t's late evening and Vipasha is all set to head for Out of 


. thers who have worked with Vipasha praise her sense 
| p of fashion as well. Says ace choreographer Prateek 

Lamba: "I've worked with Vipasha and she's a pho- 
tographer's delight. She has great screen presence. Vipasha has 
sharp features and carries her dusky complexion really well. She 
is down-to-earth and very professional." 

Puri, who was instrumental in Vipasha taking up model- 
ling (the agency 
still handles her), 
agrees. "She is a 
small-town girl 
who has managed 
to create a niche 
for herself as a top 
model through 
sheer determina- 
tion and hard 
work. Today, she is 
one of the most 
successful commer- 
cial models in the 
industry and a 
favourite of all 
photographers.” 


" Vipasha has a versatile face. She can 
look good both in a traditional Indian 
dress as well as in a western outfit. 

| would like to work with her one day” 
Ravi Bajaj/ Designer 








"Vipasha can look so different in every campaign that, even 
after five years in the industry, there is never a dearth of 
new assignments. She is also the darling of fashion 
designers, having done campaigns for Tarun Tahiliani, 
Ritu Kumar, Rana Gill, and Rakesh Agarwal! to name a 
few. She is one of the few Indian faces to have done 
international assignments," she adds. 
While Vipasha ponders her next move—whether 

to finally agree to sport a bikini and do a few more 

international campaigns (she rejected IMG's offer last 

year since they wanted bikini shots)—one thing is clear 

the petite girl from Banaras still calls the shots in the 

catty world of modelling in India. I 

WITH INPUTS FROM ANUMEHA CHATURVEDI 


y« more 9 


Iot iore 


Cover Story LAXMI MENON 


AL S roe. OS er exotic face and stunning figure 
T es CONS have made her an international sup- 
Sx ermodel. Having done innumerable 
shows for both leading Indian designers 
and international brands, Laxmi has also 
featured on the cover of international 
magazines. Every designer’s dream, she is 
definitely one of the hottest models in 
India at present. 

Says Sumanto Chattopadhyay, Group 
Creative Director, South Asia, O&M: “She 
has a very distinctive Indian look that 
sets her apart. Laxmi has fantastic attitude 
that can help her go places, and her 
strength, needless to say, is her face, 
which is very unconventional.” 

Adds choreographer Prateek Lamba: 
"She has an excellent figure and is very 
professional on the ramp. She has great 
attitude and can surely make it big in 
the international arena.” Even her peers 
are all praise. Says fellow model Smita 
Lasrado (who has worked with YSL and 
Dior): “Laxmi is definitely among my 
favourite models. She is very confident 
and has pushed the boundary of fashion 
and modelling in India. To me, she is 
the most sensuous woman in India.” 
Need we say more? 


INDIANS MOST SOUGHT-AFTER 


In a crowd of wannabe models waiting to walk the ramp, a few 
beautiful women still hold their own. We met these fabulous 
models to find out what makes them tick. pximan cHattopaDHyay 
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SHEETAL MALHAR 


heetal Malhar was in class XII, when, goaded by friends, she 

called up ace fashion photographer Gautam Rajadhyaksha, 
and asked him if he could click a few pictures of her. The pho- 
tographer obliged and she became the face of Danabhai 
Jewellers, recalls Sheetal, as we sit at The Bagel Shop, a café in 
Bandra's posh Pali Hill area. Her biggest break came in 1994 
when she was chosen Elite’s Indian face of the year. She 
lived in New York for the next year, doing campaigns and 
shows for Fendi, Armani and others. Today, she is the face of 
Wills Lifestyle. While she is a jet-setter (she recently returned 
from a month-long holiday in Mexico—where her partner is 
based—Cuba and Holland) she remains a jeans-and-T-shirt girl 
who swears by brands like Diesel, Take Two and Energie. 
Says ace photographer Dabboo Ratnani: "She has zero attitude 
and is very easy to work with. She looks great both in Indian 
and Western attires.” 





LISA HAYDON 


his 21-year-old daughter of an Australian father and an Indian mother came to Mumbai 

from Sydney to walk the ramp for the Lakme Fashion Week in March 2007. She hasn't 
returned to Australia since, becoming one of India’s highest-paid models in a short span of 
one year. "| grew up in Mumbai. So, | am at home here,” she says as we catch up with the 
dark-haired beauty on her way to Goa for a shoot. “| travel abroad a couple of times a month 
for shoots. Within India, it's about 10 to 15 days every month," she says. 

It was as a 19-year-old that Lisa got her first break into modelling when she did the Oil 
of Olay campaign as a college student in Sydney. Now as the face of Seagram's, 
Indigo Nation, Titan and others, Lisa is not complaining. So, what's the best part of 
being a top model? we ask. "I do enjoy the extra money now,” she giggles. “It 
means | can afford to stock up my wardrobe with Gucci, DKNY, Dior, 


Armani...," she says. Life's good at the top for Lisa Haydon. 


WITH INPUTS FROM ANUMEHA CHATURVEDI 





SHAMITA SINGHA 


hat do you call a former Miss India, who has done 

campaigns for some of the biggest brands in India, 
walked the ramp for top designers and has just become a 
national wine trainer for Moet Hennessy? Shamita Singha is 
not just a pretty face. She is a hell of a woman. We catch up 
with this six-foot babe at the Marriott in Juhu. So, what 
made an English literature student take to the ramp? 
"Becoming Miss India Earth in 2001 changed my life," she 
smiles. Today, she is the face of Peta, Moet & Chandon and a 
Kingfisher calendar girl—a far cry from seven years ago when 
she got a gift voucher and two thousand rupees in cash for 
doing a campaign for Shoppers' Stop. Shamita travels for 
about 20 days a month, shooting ads, walking the ramp or do- 
ing shows on TV. "Fashion is a passion for me," she says. 
And she doesn't mind the travelling either. | am heading to 
Mauritius soon for a shoot. | love the water," she says. 








Excluive 





'm at this rather noisy party at Terminal 2 of the 
never-ending Changi Airport in Singapore, trying to 

get the sushi roll to behave with a pair of chopsticks 

as | stand next to a large banner that says: "First to Fly— 
The Airbus A380." 

In less than two hours, the inaugural Airbus A380 
Singapore-Tokyo red-eye flight will take off, only the third 
destination in the world (after Sydney and London) to 
welcome the world's largest aeroplane—a craft the size of 
a seven-storey building, that seats 471 passengers, including 
a dozen people who will have the privilege of an "enclosed 
suite" to themselves at 30,000 feet. 


^eople First: This is a craft like no other and as the only 
airlines in the world to have received these giant birds till 


12 





now, Singapore Airlines knows it's a big deal. So, each of us 
taking the inaugural flight, gets a commemorative stamp 
in our honour. 

There are Japanese tycoons travelling with us and a few 
Australian vineyard owners, who have, predictably, booked 
the "Class Beyond First" suites, which cost just under Rs 3 
lakh. We are a bunch of seven journalists from seven 
nations, invited to take the inaugural flight. A group of six 
or seven rather colourful characters join us as we prepare to 
board—all friends who live in different parts of the world, 
but who have a common passion—they meet in Singapore 
every time the airline launches a new Airbus A380 flight and 
take the inaugural flight. "All of us have flown to Sydney and 
London. It's Narita's (Tokyo's Airport) turn now,” says Sam 
Ringer, the leader of the group, who hails from Australia. 













Lying on a Givenchy-designed flat bed inside 
a first class suite on Singapore Airlines’ 
inaugural Airbus A380 flight to Tokyo, one 
gets a taste of true luxury in the air. The food, 
conceived by Michelin-starred chefs, and the 
wines from around the world make it a truly 
magical experience. DHIMAN CHATTOPADHYAY 


LITE 
- 


Sheer indulgence: The Jean-Jacques Costa- designed 
uites take comfort to another level 





A Class Beyond First: But first things first. we 
board the aircraft an hour in advance. The 12 suites— 
private cabins in the sky—are on Level 1 and each one is 

a masterpiece in style and class. Designed by the famous 
Frenchman Jean-Jacques Costa (who designs the most 
amazing luxury yachts), the four Rolls-Royce Trent 900 
engine-powered craft's luxury suites have sliding doors and 
roller binds for complete privacy. We settle down on the 
Poltrona Frau-upholstered brown leather seats. There is a 
full-size bed next to the chair—the duvets and cushions on 


it have been designed by Givenchy. As | lie on the bed and Life deluxe: (Clockwise from top) 


dim the lights (which can be adjusted to any level and at s pn get a: ens voa wines 
x e menu is prepared by Michelin- 
any angle), a couple of colleagues from Japan and starred chefs; long-haul passengers 


get Ferragamo goodies, designet 
leather seats; a bed inside a suite 


Indonesia walk in and make themselves comfortable on 
the sofa next to the bed. As SIA's senior VP of Products and 


Bliss: A private suite, a designer bed, sipping wine as 
you watch a film. Life at 30,000 feet just got better 


Services Yap Kim Wah tells us, one can 
hold mid-air conferences here over lunch 
or dinner, 


The Experience: | click the remote 
to switch on the 23-inch LCD TV and am 
promptly given a choice of over 100 films 


from different genres. An attendant takes The jet-setters: The ‘friends’ who fly on all inaugural 
A380 flights to different sectors around the world 


my coat and places it in my private 
wardrobe. All First Class passengers also 
get a Ferragamo amenity kit. But this is only the beginning. 
The menu and the choice of wines are simply amazing. The 
food, prepared by the seven-member culinary panel, is literally 
“world cuisine” and has been prepared by Michelin- starred 
celebrities like Gordon Ramsay, Georges Blanc, Yoshihiro 
Murata, Alfred Portale and India's Sanjeev Kapoor. 

The air hostess takes orders for dinner and lets us know 
that food can be served any time we want. All courses are 
served in fine bone china and crystal ware, also designed by 
Givenchy. We order coffee and are promptly given a choice 
between Santos Bourbon, Colombian Supremo, Kenyan AA 
or Jamaican Blue Mountain. The wine list is longer, with 
over a dozen Australian, German, French and Italian whites 
and reds on offer. 


The Business Class: Back in the Business Class, the 
luxury is almost as fabulous. The 34-inch-wide seat converts 
into a six-feet long flat bed—space enough for two people to 
squeeze in. The 16-inch LCD TV has the same choices of films 
and the menu is also the same. | settle in with a glass of 
Cabernet Sauvignon to watch a recent Oscar-winning movie 
on my bed, switching off the main lamp but keeping the 
reading lamp on. An adjustable table fitted to my seat dou- 
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In command: Capt. Baldev Singh, who commanded 
the inaugural flight 


bles as the food tray as well as a desk 
for my laptop, since it can be adjusted 
to any height and level. 

The Business Class is on the upper 
deck and just behind us is the in-flight 
bar. It seems most of the Business Class 
(and those Economy Class passengers 
whose seats are on the upper deck) are 
determined to stand all the way to 
Tokyo. In other words, the bar is packed 
all through the seven-hour flight. 

While the suites are for the seriously affluent, costing 
around Rs 3 lakh for a Singapore-Tokyo-Singapore return 
ticket, the comfort is beyond parallel. As Ringer, who 
booked himself a suite, said: “This is the ultimate experience 
on air. You don't feel like flying on any other aircraft after 
this.” Even though a “mild little typhoon” delayed our 
Tokyo landing by a few hours (we enjoyed a view of the sea, 
barely a 100 metres away from our aeroplane, during our 
forced stopover at Nagoya airport), the seven-hour flight 
was worth its weight in gold. That | was lucky enough to be 
booked on the same Airbus A380 on my return was a bonus. 
And | had a friend in the cockpit this time—Capt. Baldev 
Singh. A Malaysian of Indian origin, who now lives in 
Singapore, Singh is one among the eight pilots who 
underwent a training session to qualify as an Airbus A380 
pilot. During a quick snack when the craft was on auto-pilot, 
he told me: “Please mention that an Indian is one of the 
eight in the world who can fly this plane. And | had the 
honour of flying the inaugural flight, too.” 

At 30,000 feet, inside a luxury suite and sipping an 
Australian wine, | get patriotic and raise a toast to my 
new Malaysian-Singaporean-Indian friend. a 


Ecstasy! 
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It's the most 
xpensive denim 
in the world. 
We tell you why 
it's also the best. 


BIBEK BHATTACHARYA 
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WHAT IS SELVAGE ~ 
DENIM? i.: — ES 


Denim is basically a cotton twill textile 
with a unique weave that gives you the 
familiar diagonal ribbing that you see 
on your jeans. Selvage (also known as 
Selvedge) is a particular type of denim 
that forms a clean natural edge that 
does not unravel. Most selvage denim 
is available in its raw or unwashed 
form, though you can also get washed 
selvage. Selvage is made using 
retro-styled shuttle looms in which the 
cross-thread goes back and forth as 
one continuous thread, rather than 

as individual threads. This gives 
selvage denim its clean edge as 
opposed to non-selvage denim, 

which has a frayed edge. 


WHY JAPAN?  .. S 


Before the current denim boom started 
in the late '50s in the US, denim used 
to be made on shuttle looms. 

As rock'n'roll hit home and demand for 
jeans skyrocketed, manufacturers de- 
cided to switch to modern, projectile- 
looms to bring down costs. These new 
looms could produce a 60-inch fabric 
much cheaper. In the '90s, an increasing 
interest in traditionally-made denim 
prompted Japanese manufacturers to 
buy up the moth-balled shuttle looms 
in the US and begin crafting beautiful 
denim using real indigo dyes to colour 
them. The rarity of such looms—as well 
as ancient dying machines—make 
Japanese selvage denim among the 
rarest fabrics in the world today. 


WHY IS IT eee 
SPECIAL? i. es RR 


In one word—beauty. Most selvage 
denim is carefully crafted, from the 
weave to the dying to stitching. Denims 
made with shuttle looms are 

by their nature irregular and age 
enhances their irregularity, and every 
fading pair of jeans made from selvage 
denim gets its own unique pattern. 


HOW DO YOU RECOGNISE.. 
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The word selvage is a distortion of the 
phrase “self-edge” or the natural edge of 
a fabric. Traditionally, shuttle looms pro- 
duce denim so narrow that up to three 
yards of the fabric is required to make a 
pair of jeans. As a result, manufacturers 
use all of the fabric with a straight out- 
side seam. You can see the selvage edge 
in places like the coin pocket or when the 
cuff is turned up, revealing the two sel- 
vage edges where the denim is stitched 
together. The edge is usually stitched 
using a red thread, though yellow, brown 
or green threads are also used. 


Evisu low 
rise Jeans 


True 
Religion 





WHAT ARE THE y: 
BRANDS?, i ue AA 


Evisu 

A pioneer brand of Japanese selvage 
jeans, Evisu was formed in 1991 and is 
today considered among the best 
makers of quality selvage denim 
www.evisu.com 


Nudie 

A Swedish clothing brand founded 

in 1999, Nudie single-handedly put 
Sweden on the denim map, using 
Japanese selvage denim for its unique 
line of jeans. A fashion icon 
www.nudiejeans.com 


True Religion 

The brand image of a Buddha playing 
the guitar has become iconic. Startec 
in 2002, True Religion jeans are known 
for their horseshoe-shaped stitching 
on pockets and a twisted in-seam. 
www.truereligionbrandjeans.com 


PRPS 
Although a New York-based brand, 


PRPS manufactures its jeans in Japan 
The brainchild of former Nike designer 
Donwan Harrell, this is jeans for true 
denim fanatics. It has its share of 
celebrity fans, David Beckham and 
Brad Pitt being among them 
www.prpsgoods.com 


Samurai 

This 10-year-old Japanese brand is not 
just for selvage buffs but also for those 
who like their denim to be coloured 
with 100 per cent pure indigo with no 
filters. Something of a cult favourite 
around the world, your best chance of 
getting hold of one is to go to Japan 
www.samurai-j.com 


Other great selvage denim brands 
include Cheap Monday, Sugar Cane, 
Rifle, Momotaro, 7 for all Mankind, 
Studio D'Artisan and Takum! 
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illed as one of Europe's 
hottest spots for its nightlife, 
the island of Mykonos lies in 
the South Aegean Sea as part 
of the Cyclades (pronounced 
(kih-klah-deez) cluster of islands. 
Most people go to Mykonos to party. 
Europe's most renowned DJs come to 
the island's famous bars and clubs and 
most evenings and nights are spent 
partying non-stop. If it's summer and 
the weekend, chartered boats and the 
regular ferries from mainland Greece 
spew out young party-goers who rock 
the town till dawn. It's Hedonism on 
tap; all the time. 

Yet, this picturesque island with its 
trademark Cycladic architecture of 
white walls and blue doors and windows 
has a lot more than just partying to 





The blue and white 


buildings and the white- 
washed stone alleys are a 
delight to hang around in 


FOOTLOOSE IN 


Magical Mykonos 





Whether it's a suntan on a golden beach, some great food or just a pleasant 
walk through whitewashed stone alleys that you are looking for—Mykonos 
has it all. SANJOY NARAYAN discovers the well-kept secrets of this Greek island. 
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if it's summer and the Sond chartered 


boats and ferries from mainland Greece 
spew out young party-goers who rock 
the town till dawn 


offer. That is, if you care to explore it. 
It's easy, really, since the island itself is 
rather small—hardly 41 sq. miles with a 
native population of fewer than 10,000 
people. The tourists, of course, pour in 
during summer but if you keep in mind 





that these people come primarily to 
party and, therefore, stick to the town 
or its vicinity, you can plan a more 
relaxed holiday on the island. 

Try and stay in a hotel that is not 
bang next to or in town (although if 


Food and drink, needless to say, are very 

important on Greek islands such as Mykonos and 
the scores of seaside tavernas and cafes are 
great places to savour some excellent cuisines 


you're on a tight budget you can get 
rooms on rent right on one of the 
quaint alleys in town) but a few miles 
away. Next, rent a car. Public transport 
in town is restricted to 31 taxis and 
during summer time these guys can 


Travel 





take their own sweet time to get to you 
if you call for them. Get a Matiz at €30- 
32 (Rs 2,066-2,204) for 24 hours and 
explore the island’s quiet little beaches, 
innumerable churches, monasteries and 
obscure, tucked-away tavernas. 

But more of that later. Exploring the 
island doesn't mean you should give 
the town a go-by. That would be a pity 
because the blue and white buildings 
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RINKS, (Clockwise rom top) cuban cigars on sale; 
Io E Petros, the mascot and 


HOW TO GET THERE 


Turkish Airlines, Royal Jordanian, British 
Airways and Qatar Airways fly from Delhi 
to Athens. Qatar Airways and Emirates also 
connect Mumbai and Athens. From Pireaus 
(Athens), ferries leave daily and take about 
six hours to reach Mykonos. 

FERRY COST: €18-28 (Rs 1,240-1,928) 

one way 


WHERE TO STAY 

There are several hotels in Mykonos for 
every budget. You can stay at five-star 

resorts like Santa Marina on Ornos Bay 


(www.starwoodhotels.com) where 
it costs between Rs 14,000 and 


Rs 21,000 per night for a couple. 
You could also check out the Leto Hotel, 


(www.letohotel.com) where it costs 
Rs 12,000 to Rs 25,000 per night 
for a couple. 


and the whitewashed stone roads and 
alleys lined with hundreds of shops, 
cafes and restaurants are a delight to 
hang around in. Mykonos is also very 
gay-friendly, so what that means is 
even if you're not gay you get to 
window-shop at a huge variety of 
stores targeted at men. Think designer 
fashion, top brands of apparel for men 
and more. Rest assured, though, that it 
isn't a gay island. Lots of stuff for 
heteros to do here, too. Just walk into 
the numerous bars and you'll know. 
Food and drink, needless to say, are 
very important on Greek islands such as 
Mykonos and the scores of seaside 


Mykonos 
, hand-painted T-shirts - 






Graffiti, where you can ew: 


tavernas and cafés are great places to 
savour some excellent cuisines. Among 
the specialities on the island are 
Taramosalata, a smoked fish roe salad, 
which goes very well with crusty bread 
and various kinds of Dolmades, vine 
leaves wrapped around mincemeat or 
other filling. Mykonos is also well 
known for its almond biscuits and, of 
course, the aniseed-flavoured ubiqui- 
tous Greek drink, Ouzo. Or, you can 
pick up a bottle of good Greek wine 
(although I'm not sure whether the 
island itself produces any) and some 
pita-wrapped souvlakis (skewered 
meats grilled on a vertical rotisserie; the 
pork ones are the best) and drive down 
to one of the many beaches on the 
island. You can choose from a range of 
them—from the hip and party-friendly 
Super Paradise (where you can gad 
about in your au naturel splendour!) to 
the very beautiful and somewhat iso- 
lated Agios loannis (crystalline blue wa- 
ter and soft sands). You could also drive 
down to Ano Mera, a village in the cen- 
tre of the island to see the 18'^ century 
monastery of Tourliani, an authentic 
example of Aegean monastic architec- 
ture. Not far away is the Ftelia beach, 
quieter than many of the other beaches 
and a perfect place to just do nothing. 
If you get tired of the peace and 
quiet, hop back to the town, get 
yourself a good tall drink and engage in 
serious people watching. In summer, you 
can catch at least a couple of European 
celebs, many of whom have villas or 
property either on Mykonos or other 
islands nearby. Good shopping 
opportunities too here; check out 
Mykonos Graffiti near the bus terminus 
for hand-painted T-shirts and hip jew- 
ellery or the wicked bikinis from one of 
several boutiques in town. Alternatively, 
of course, you could hop from café to 
café or bar to bar or gelateria to gelate- 
ria and forget about the inches all this 
adds to your girth. Just remember to toss 
that bikini if you decide to do that. m 
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Fancy yourself as a true whisky connoisseur? 
These five rare whiskies are a must in your 
home bar, says MAHESH MISHRA 


o a single malt enthusiast like me, few sights warm 

the heart more than the ubiquitous Black Label bot- 

tles making way for single malts in several social dos 

and hotel bars alike. Having said that, few people 

seem to have gone beyond the regular stable of what I call 

"duty-free malts" in their collection. While a Glenlivet or a 

Lagavulin are excellent whiskies, they would not earn you 

brownies with a serious whisky collector. Here are a few 
malt whiskies (and a bourbon) that would. 


PORT CHARLI | YO PC»: The Bruichladdich dis- 

tillery suffered desire; albeit for a very short while. After 

reopening in 2001, Port Charlotte 5YO was the first spirit 

to be distilled. This whisky has been named to keep it dis- 

tinct from the regular Bruichladdich bottlings and also 

to sustain the memory of a neighbouring distillery 

by the same name, which closed down in 1929. 

Port Charlotte is always bottled at cask strength 

(63 per cent) and would put most other Islay 

whiskies to shame on peatiness. | recently 

acquired a PC5 Independent (Alchemist 

Bottling) and regret having opened it with- 

VOLITION out stocking up on my second bottle. With 

only 6,000 bottles released, it’s increasingly 
hard to find it on the shelves. 


pL 








In case you wish to procure any of these whiskies, 
my advice would be to try either The Whisky Exchange 
in London (on Unit 7 in Abbey Road and at Vinopolis 
near the London Bridge) or Park Avenue Liquor Shop 
on 292 Madison Avenue in New York. They are two 
of the best as far as whisky stores the world over 
are concerned 
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ARDBEG “COMMITTEE 
BOTTLINGS": Ardbeg, the mightiest 
of all Islay malts, reopened in 1997 after 
several years. In order to ensure the dis- 
tillery never suffered the same fate 
again, nearly 20,000 Ardbeg enthusi- 
asts constituted the “Ardbeg 
Committee”. 

In 2003, the committee called upon the 





AMIRUT: Hold your horses. This is, in- 
deed, an Indian single malt that is receiv- 
ing rave reviews from whisky collectors the 
world over after having made its debut at 
the Victoria Whisky Festival in Canada. 
Despite being bottled in Bangalore, the 
whisky is not sold in India. The whisky is 
bottled young (at five years) and while the 
youth and muscularity do come through, 
the mouthfeel is that of a 10- 12-year-old 
speyside whisky. Amrut now has two cask- 
strength releases, one of which is peated 
(at a whopping 62 per cent ABV). 
Hopefully, if Rick Jagdale, Amrut's owner, 
is reading this, some of us will be saved the 
bother of requesting overseas friends to 
ship us quality Indian whisky. 


distillers to bottle whisky where the dis- 
tillation process began after reopen- 
ing, to verify if it passed muster. This six- 
year-old whisky, called Ardbeg Very 
Young, has gone on to become a legend 
with collectors. The bottling, released at 
€30 (Rs 2,000), now retails for at least 
three times the price. 

In 2005 and 2006, Ardbeg released two 
other special bottlings, Still Young and 
Almost There, both of which are cer- 
tain to gain cult status in the years to 
come. | did catch a glimpse of one of the 
committee bottlings at Olive, Mumbai, 
and | suspect those folks don't know 
the true worth of their stock. 
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GEORGE T. STAGG: This high qual- 
ity bourbon is distributed by the Buffalo 
Trace distillery as part of their Antique 
Collection in memory of one of the co- 
founders of the distillery. Each release of 
the Antique Collection is selected from a 
small batch of 27 barrels, each enough 
for just about 300 cases. Normally rele- 
ased only once a year in the fall, an 
exception was made in 2005 when a 
second spring release was added. A 
remarkably complex and intense bour- 
bon, this whisky is bottled, 
straight from the barrel ("un- 
cut" and "unfiltered") at 
very high proof (140 or 
thereabouts) and is nor- 
mally 15 years old. 
| Legally, bourbon cannot 
enter a barrel at greater 
than 125 proof. It is stan- 
dard for this bourbon to 
be bottled at a proof 
higher than when it en- 
tered the barrel. It is diffi- 
cult to find this bourbon 
outside southern US, and 
given its very limited sup- 
ply and a cult following 
among bourbon lovers, 
one would do well to 
stock up on as many bot- 
tles of this as one finds. 
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> The Nikka distillery is 
located in a small village in 
Hokkaido, an island which most 
Japanese whisky lovers liken to 
Scotland because of similarity in 
land area, population, weather 
and coastal characteristics. Given 
that sushi is one of the favoured 
whisky accompaniments of chefs 
the world over, it is, perhaps, no 
coincidence that Hokkaido also 
lays claim to some of the best 
sushis in Japan. 

Nikka finds favour with whisky 
clubs the world over. This giant- 
killer shot to fame by winning 
the “Best of the Best” contest, a 
blind tasting held among various 
Scottish, Irish and Japanese 
whiskies some years ago. While 
the 15YO is richer in mouthfeel, 
most tasters prefer the 10YO with 
its peatier flavours. In 1986, a 
particularly peaty expression was 
actually bottled by the Scotch 
Malt Whisky Society for release 
in Scotland. 


Mahesh Mishra is a serious whisky 
enthusiast, who is also a banker 
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It used to be said 
that a wine of a 
region pairs best 
only with its food, 
so the ease with 
which a Riesling, a 
cold-weather 
grape, marries 
with North Indian 
staples is a divine 
mystery, because 
no two cooking 
styles are as 
different from each 
other as German 
and ours. 
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wine-tasting dinner, someone said 
the other day, is the bourgeoisie’s 
way of getting sloshed and not feel- 
ing bad about it. In Delhi, it has 
become a regular ritual, mostly avoid- 
able, but not when you know that the man who 
is to guide you through the evening, took over the 
world's oldest continually running vineyard after 
the incumbent committed suicide. It is not a great 
feeling to be a suicide victim's successor, but 
Rowald Hepp, director of Schloss Vollrads, a 
German winery with a distinguished lineage, 
seemed too happy to let it affect his life. 

Hepp spent the evening talking about 
Rieslings, a subject that is dear to my heart. 
Conventional wine wisdom dictates that 
the Gewurtztraminer, a delicately sweet 
white wine from Alsace, France, pairs best 
with Indian food. | don't buy the theory 
and | was proved right by a bunch of wine- 
novice journalists, who, after a pairing of 
some finger-licking-good food from Masala 
Art at Taj Palace with Gewurtztraminer, 
said it did not work. 

What most people don't realise is that 
North Indian dishes are not 'hot'—the 
delicate harmony of spices isn't the same as 
the chilli-hot pungency of a vindaloo, which 
most English wine critics confuse for 
standard Indian fare. Just chilled beer or a 
cheap sweet wine, like the Blue Nun of 
yore, can work with a Brick Lane vindaloo, but 
give me a Riesling with kebabs and curries. It 
used to be said that a wine of a region pairs 
best only with its food, so the ease with which a 
Riesling, a cold-weather grape, marries with 
North Indian staples is indeed a divine mystery, 
because no two cooking styles are as different 
from each other as German and ours. 

When I had pointed this out Ernie Loosen, the 
man known as the ambassador of Riesling, he did 
not have anything to offer. He was on his first 
visit to India, so | couldn't realistically expect 
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Bring Out the Riesling 





more. Nothing can work with a blazing pepper 
chicken from Kerala or an Andhra dish spiked 
with Guntur chillies, or Lucknow's spice-heavy 
Galauti Kebabs. But surely, the delicately spiced 
Jaitooni Murgh Tikka (marinated with olives) 
and a Mahi Gandheri (a sole mince seekh 
kebab), the starters served with the Schloss 
Vollrads Riesling Erstes Gewachs 2006 at the Taj 
Palace wine dinner, pair seamlessly with the 
wine. Surprisingly, so did the pomegranate- 
flavoured prawns and the traditional Murgh 
Awadhi Korma, with the Schloss Vollrads Riesling 
Kabinett 2006 (A Kabinett, interestingly, is an 
aperitif wine that gently balances acid with flo- 





Bridging distances: It's surprising how a wine made at a place separated from 
Lucknow by an eight-hour flight and a Shatabdi ride, paired seamlessly with its food 


ral notes. In Germany, they wouldn't serve it 
with the main course, but no one really cared for 
such intricacies on our table). 

This, indeed, was a revelation, because here was 
a wine that came from a place separated by an 
eight-hour flight and a Shatabdi from Lucknow, 
whose food we were sampling. It confirmed once 
again what I'd always believed about wine—you 
can never be sure about how you'll be surprised 
the next time you have a bottle with friends. 


Sourish Bhattacharyya is Executive Editor, Mail Today 





Is your lifestyle getting the better of you ? 


ow many times have you wished you could run up the 
He without panting? Or, return home from office full 

of energy, to spend time with your family? If this is the 
case with you everyday, and you wish for a more healthy lifestyle, 
read on. Low energy levels is one of the implications of a drop in 
immunity levels. The immunity level may decline due to unhealthy 
lifestyle like a poor diet, stress, smoking and environmental factors 
like pollution and UV rays, etc. 

Nature has, in its folds, several solutions to help boost your 
immune system. Antioxidant nutrients is one such solution. 
Antioxidants are substances that help protect the body by 
neutralising Free Radicals, which can cause cell damage. Dabur 
India Ltd, the pioneers in natural healthcare, has packaged the 
goodness of nature into its juices. Dabur's range of 100% juices under 
the Real Activ brand helps you add nutrition to your daily diet. 
These 100% juices do not contain any added sugar or preservatives 
and hence help you DISCOVER GOOD HEALTH NATURALLY. 

Real Activ Orange 
Carrot juice is a unique 
nutritious blend which is 
packed with the natural 
goodness of antioxidant 
nutrients - Betacarotene 
and Vitamin C. These 
antioxidants are known to 
boost the body's immune 
system. Betacarotene is 


an antioxidant nutrient, which when converted by the body into 
Vitamin A, can help strengthen the immune system. 

Vitamin C is a key nutrient which acts as a shield around the 
body cells, protecting them from Free Radicals and hence helps 
maintain a healthy immune system. 

Every human being has a requirement of essential nutrients 
to maintain good health depending on his age, gender & lifestyle. 
Indian Council of Medical Research (ICMR) recommends an optimum 
quantity of these nutrients required to maintain health. These 
guidelines are called "Recommended Dietary Allowances” or RDA. 

1 glass (250 ml) of Real Activ Orange Carrot provides- 100% RDA 
of Betacarotene & 405; RDA of Vitamin C. Discover the goodness of 
these nutrients by introducing Real Activ Orange Carrot juice in 
your diet. 

The Réal Activ range includes 10 variants with natural goodness 
of fruits & vegetables -- ranging from 100% fruit juices to 100% 

fruit-vegetable blends. More recently, the portfolio has 
been expanded to include 
a range of Fruit Soya 
beverages that combine 
the taste of fruits and the 
goodness of Soya. 

No wonder, the Real 
Activ range is much 
more than juice. It's the 
natural way to discover 
good health. 





EVERY MAN'S DESIRE - DEVOTIE MEN'S JEWELRY & 

ACCESSORIES 

Devotie is a special and high quality wear. It has a . ns 
very strong identity. It's from the look, quality & ' 
style that people recognize it. That's the strength 
of this brand. 














Devotié's new  launch- THE  MARCASITE 
COLLECTION 
Marcasite is a natural mineral that is mined in 


South America. 


Marcasite Becoming Fashionable 
Marcasite jewelry is now fashionable due to its 
CRYSTAL look-alike. A whole niche has been 

fashioned for what is often called vintage 
style where traditional materials are 
used to make new, fashionable 
pieces and are often seen being 
worn my a medley of elite, 
uber men who enjoy the 
style. 
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Pendant 
Black Steel pendant, crowned 







with shimmering Marcasite Stone, laid 
in a intrinsic symmetrical laid out 
| eem Pair it with any of our all- 






a premium car _ dangler 
for the rear view mirror. 

"E The three-tier  all-steel 
dangler is infused with 
shimmering Marcasite 

crystals, crowned with milky 
mother-of-pearl and embellished 






with a spot of 14kt gold. The freely 
suspended centerpiece spawns 
added curiosity. Draped with the black parachute 
cord for the oh-so tough male look. The dangler 
is now ready to dangle in your car. 
The jewelry might make your other half jealous 
or could turn quite a few into your devotees. 
‘Guaranteed to put the spotlight on you’ call on 
(022) 2364-0345 or 98203-75755 & Better still, visit 
their chic studio at Panchratna to hold a DEVOTIE in 
your hand 
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Want to try out that great Sauvignon Blanc from Meerlust that you have just read 
about? We tell you where to go for your next meal if you are a true wine connoisseur. 
RAHUL SACHITANAND, ANUSHA SUBRAMANIAN, NITYA VARADARAJAN AND ANUMEHA CHATURVEDI 


The Bar 





WHERE: Grand Hyatt, Mumbai 


OPEN: 12 noon to 1 a.m. 

CONTACT: 022-66761149 

MEAL FOR TWO: Approximately Rs 4,000 
MUST TRY: Carpene Malvolti Prosecco 


Brut from Italy, Terres d'Azur, Sauvignon 
Blanc, Cabernet Sauvignon from Chile. If 
feeling flush, then order the Chateau 
Lafite Rothschild, Pauillac 2001 


THE CHILL FACTOR 
Centrally located at the lobby level of 





Great Collection of New World Wines 
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the Grand Hyatt, The Bar is 

adjacent to all the restaurants, 
making it an ideal place to sit back 
and unwind with pre- and post-dinner 
drinks. The ambience is pretty chilled 
out. The bar counter has some 
oversized bowls where the white 
wines are kept on ice and a special 

ice cube machine from the Hoshizaki 
Company of Japan. 

As the name suggests, The Bar 
offers all kinds of liquors, but for the 
wine connoisseurs, it has a collection 
of 450 wines. What is interesting is 
the variety that is available—French 
and Italian wines as well as a strong 
focus on new world wines from 
Australia and New Zealand. There 








are also some high-end exclusive 
wines apart from an eclectic range 
vintage wines and sparkling wines 
from across the globe, served by the 
glass. The Bar also serves some 
excellent food. The snack menu 
features a varied selection of conti- 
nental appetisers specially created to 
complement the wines served here. 
With its spacious surrounding and 
contemporary yet comfortable 
interiors, this place provides an 
atmosphere of style, comfort and 
excitement. It also has temperature- 
controlled glass cabinets with 
separate sections for red and white 
wines, that are sure to lure any 
wine connoisseur. 
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Value for Money & @ J Scores on Ambience 
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The Enoteca 


WHERE: Taj Coromandel, Chennai 

OPEN: 12.30 p.m. to 2.45 p.m. and 

7 p.m. to 11 p.m. 

CONTACT: 044-66002827 

MEAL FOR TWO: Rs 4,000 

MUST TRY: Pinot Grigio Italy, Cháteau 
Margaux, Chateau Mouton Rothschild, 
Mouton Cadet and Green Point 

Shiraz 2004 


THE CHILL FACTOR 

Enoteca means "wine library" in 
Italian and was originally targeted at 
visitors who could buy local wines 
and taste them for a reasonable 
sampling fee. The Enoteca at the Taj 
Coromandel is tucked away in the 
hotel's all-new authentic Italian 
restaurant Prego and is easily one of 
the country's best-stocked wine bars. 





WHERE: Ista, 1/1 Swami Vivekananda 
Road, Ulsoor, Bangalore 

OPEN: 11 a.m. to 11.30 p.m. 

CONTACT: 080-25558888 

MEAL FOR TWO: Wine bottles Rs 1,200 
to Rs 18,500. Meal, a further Rs 1,500 
MUST TRY: Mount Pleasant Classic 2004, 
Cakebread Cellars 2005, Chateau Haut 
Lafitte Grand Cru Classe De Graves 2001 


me 


E MS 


Choose from an extensive list of over 
350 labels that showcase a staggering 
75 Italian wines and also all the 
favourites from France. If you are 
interested in emerging wine regions, 
the Enoteca has labels from California 
in the US, Australia, New Zealand, 
South Africa, Germany, Chile and 


THE CHILL FACTOR 

Bangalore doesn't have an exclusive 
wine bar yet, so wine aficionados usu- 
ally pick from a few luxury hotels and 
lounge bars when they want to enjoy 
their favourite wine. Liquid has 
attracted a loyal following for its 
extensive wine collection, housing 
around 800 bottles, covering 17 grape 
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Argentina. Sri, Prego's well-informed 
sommelier, gives all diners a tour of 
the Enoteca. Diners are encouraged 
to sample a few wines and can ther 
place their orders; a refreshing 
change from wine bars where you 
might not always pick the wine that 
suits your senses. 


Liquid 
IER 


varieties with some like the Louis 
Latour Chassagne Montrachet Cot: 
D'Or costing over Rs 14,000. Our 
choice was a bottle of Mount Pleasant 
Classic 2004, a white wine with faint 
fruity flavours. While we accompanied 
this wine with non-vegetarian 
dumplings, experts also recommend a 
five-variety cheese platter as another 
option. While some basic rules like 
white meat with white wines are 
recommended by staff, there weren't 
any fixed pairings to help newcomer: 
What Liquid has going for it, how 
ever, is its ambience and tables set 
away from each other, giving the 
place a relaxed feel. And since it i: 
relatively new, no one's hovering 
close by to snatch your table just yet 
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Chill Zone 


Indigo Bar 


WHERE: 4 Mandlik Road, 

Colaba, Mumbai 

OPEN: 6.30 p.m. to 1.30 a.m. 

CONTACT: 022-66368999/66368980 
MEAL FOR TWO: Rs 6,000-Rs 8,000 
including a glass of wine each 

MUST TRY: Margaret River Cabernet 
Merlot 2005 and the Chardonnay 2006 
Laroche SOF 


THE CHILL FACTOR 

Indigo is a beautifully-designed bar 
with sea blue walls and leather arm 
chairs. For the 8th year in a row, Wine 
Spectator has presented Indigo with 
the Award of Excellence for having 
one of the best restaurant wine lists in 
the world. This probably marks the 
restaurant's commitment to a fine 
wine list that displays depth and a 
thematic match to the menu in both 
price and style. It is a "must-visit" des- 
tination for winemakers visiting India, 


Diva 


[IE 


WHERE: M-8, Greater Kailash-ll, New Delhi 
OPEN: 12.30 p.m. to 3.30 p.m. and 

7 p.m. to 11:30 p.m. 

CONTACT: 011-29215673 

MEAL FOR TWO: Rs 3,000 

MUST TRY: La Poja Monovitigno Corvina 
Veronese 2001, Gaja Sori San Lorenzo 


THE CHILL FACTOR 
Winner of the 2004 Wine Spectator 
award, Diva, the fine dining Italian 


restaurant in the hip GK-II M Block mar- 


ket, has an exhaustive and enviable 
wine list, comprising around 450 
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where they showcase their wines, pair- 
ing them with Indigo's food, over din- 
ner. Cháteau Latour, Cos d'Estournel, 
Pontet-Canet, Gaja, Antinori and Vega 
Sicilia are some of the winemakers 
hosted by Indigo over the years. 
When you do come here, go for 
the Margaret River Cabernet Merlot 
2005 or Cape Mentelle, Australia if 
you like red wines. White wine lovers 
can go in for the Chardonnay 2006 


varieties of both old and new world 
wines. Their cellar has wines from 40 
regions of Italy alone and the French 


presence comes in the form of Chateau ` 


Latour Pauillac Premier Grand Cru 
Classe from the Bordeaux region. Of 
course, you could also take your pick 
from some great new world vines 
from Australia, New Zealand and Chile, 
but the Italian ones come highly recom- 
mended. The ambience is warm and 
cosy and the wines (each handpicked 
by master chef and owner Ritu Dalmia) 
are a perfect accompaniment to the 
Italian delights that the restaurant has 
now come to perfect. Among the 
dishes, the seafood pastas, and 
vegetarian items like Potato and Carrot 
Gnocchi are absolute must-haves. 


Laroche SOF. There are some very 
good dishes to go with the wines. 
Vegetarians can order English 
Cheddar and Beer Soufflé 

with Ratatouille Bruschetta. Non- 
vegetarians can gorge on Lobster 
Bisque with Crab Ravioli or a Poha 
Crusted Rawas with Smoked Oysters 
in Katachi Aamti Sauce. There is also 
Indigo's original Lobster Risotto with 
Black Olive Tapenade 
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GOLF ESSENTIALS #24 
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AY IN STYLE. WIN FINE PRIZES” 
Enjoy McDowell's Signature Putting Nites 
at select clubs and fine dining outlets in your city. 
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SMS 'SIGNATURE' TO 58888 FOR DETAILS. 
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Fitness 


Is India's newest fitness club 


really worth all the hype? 

JAMAL SHAIKH Goes an # 
. $ 

anonymous review. = 


XL-sized health clubs do not excite me. 

Having grown up in an India where 
gyms ran with just one time-shared, booked- 
before-hand cardio machine (read: a very 
basic treadmill), the 22,000 sq. ft of floor 
space and 150-odd spanking new machines 
at Fitness First's inaugural facility at 
Ambience Mall, Gurgaon fail to impress me. 
What | do commend, however, are the 
other ‘firsts’ that this chain has on offer: 


J ust like overly pumped-up physiques, 


p 
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Standard pricing 

all over India that does 
away with city-wise dispar- 
ity. (Good-bye to the days 
when you paid Rs 60,000 for 
an annual gym membership 
in Delhi, while your pal in 
Mumbai paid just Rs 15,000 
at a similar gym.) 


— a , , 
,. 
by ^ 
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A monthly payment 
system where members do 
not need to pay upfront for 
the entire year/period that 
they sign up for. (Goodbye 
to gyms that made most of 
their profits from members 
who dropped out.) 






































Fitness first: The trainers here 
are trained to spot and attend to any 
mistakes made on the floor by clients 


Access to clubs 
all over India with a single 
membership. The group 
plans 16 clubs in Mumbai, 
NCR and Bangalore in the 
next couple of years, and 
access to their international 
clubs may be a possibility 
too, once logistics are 
worked out. 


n 


echnicalities aside, a gym is even- 

tually only as good as the ameni- 

ties it offers. So, | undertook this 
review in a planned manner. My first 
visit was on a busy evening and anony- 
mous in nature, with a fake name and 
the intention to buy a one-day pass to 
check out the facility. Sadly, no such 
pass was available. However, | was in- 
formed, if | was serious about joining, | 
was free to use the club that evening 
in exchange for my time and under- 
standing of payment plans, services 
available and—hopefully—a signature 
on my cheque book. 

At first glance, the club is every 
thing you'd expect from an interna- 
tional chain: high quality Technogym 
equipment, an air-controlled (not just 
air-conditioned) environment that al- 
lows fresh air flow even though the 
club is situated in a shopping mall, a 


spinning studio, a couple of group ex- 


ercise rooms, and a lounge area with 
complimentary tea and coffee, a 

Pepsi fountain (totally not required!) 
and even a mini-DVD library that al- 
lows members to borrow movies for 


: up to 48 hours. Cardio enthusiasts at 
= the Gurgaon club must look out for 
; the treadmills placed in the weights 


area, each with an inbuilt TV screen. 


= Thus far, this piece of premium equip- 
> ment was seen in India only at gyms 
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Weights floor: A well laid out weights 


ear. laa nes 


area with space Detweer 





Gym fad: The craze for 


torso reTuses ti 


in select five-star hotels 

Th ev 
with multiple machines for the n 
popular exercises, the benches are 


yeights area IS wel 


comfortably contoured and, uniiKe 
gyms that opt for marble floori 

a snazzy finish, the rubber flooring 
offers great grip and ample cushi 


ing. Those who enjoy trai! | wit! 
raw weights may feel! a bii 
with limited space at hand 

Group fitness activities like Yoo 
and the Les Mill's patent | 
Combat, RPM and Body Pun 


fered free-of-cost to all members 
first-come-first-serve basis. TI 
stuff for people who find workir 
alone boring, and one could alread 
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Fitness 


see a dedicated following at Saurav's 
Boay Pump class, a low-weight high-rep 
full-body workout. The yoga class we 
attended, however, was a bit of a dis- 
appointment with an instructor who 
seemed preoccupied with an SMS 
/phone call she was expecting. Another 
suggestion: more ceiling-mounted TV 
screens could eliminate members dan- 
gerously craning their necks in various 
Stages of exercise to correspond their 
form with the instructor up front. 

To the very discerning gym goer, 
the ample-sized wet area may fall a lit- 
tle short of expectation, but you could 
attribute this to teething trouble. At 
the time of this review, the steam/sauna 
was yet to be functional, but the flimsy 
soap/shampoo dispensers with crudely 
scribbled labelling need to be replaced 
immediately, 





Group exercising: Great alternative for those 
who don't like working out alone 


y second visit to the club starts 

here. This one was at a quieter 
time of the afternoon and | used my 
own name to sign in. Despite me pol- 
itely declining the CEO's offer to work 
out with him, | found that his workout 
schedule matched mine completely, 
and everybody around was on high 
alert. The attention wasn't good for 
my workout, but what the heck, | was- 
n't there for one! | used the opportu- 
nity to chat with trainers and address a 
recurring complaint that certain mem- 
bers had spoken to me about during 
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Leg extension: A line-up 


SOON OPENED of machines dria o A 
MS lower body workouts - 





my previous visit. The grievance: the trainer refused 
to spot me! 

Fitness First, | was told, follows the internation 
ally accepted norm in this regard. Personal Trainers 
are not 'dumb-bell boys' who re-rack weights, dis- 
mantle bars, and wipe down equipment for you. 
But refusing to spot someone can prove to be haz- 
ardous and cannot be condoned. So, | put the floor 
trainer to test by doing the Lat Pulldown behind the 
neck, a common (and dangerous) mistake several 
guys make while working out their back. Sure 
enough, a trainer came along and set me right 
“We're trained not to stop anyone in the middle of 
a set unless they're making a very serious mistake, ” 
he later told me. "We have a list of words we're not 
allowed to use with our members, and 'No' is one of 
them!" These guys have obviously been coached 
well, and that reflects in the prices for Personal 
Training that range from Rs 600 to Rs 1,200 an hour. 
In the final analysis, I'd give Fitness First a good 7 on 
10. Given the fact that on the same scale, the other 
well-known gyms would struggle to touch a 5, this 
is one club you should watch out for! 








Jamal Shaikh is Editor, Men's Health India 
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Workout witha view: A bank 
of windews overlóoks the lobby of 
Ambience Mall 
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Cars of Tomorrow 





There are some 
hot wheels 
already on the 
road, which 
nearly drive by 
themselves, 
maintaining 
distance from the 
car in front, 

and slowing and 
accelerating 
when required. 





lready, cars of today are so highly 
technologically advanced that there 
has been a lot of speculation going 
around in the international media on 
what a car would be like 20 years 
from now. People are talking about cars that are 
powered by human waste, with a world-famous 
Indian company developing the technology to 
implement the conversion. They, of course, would 
not have been able to perfect the technology and 
hence there would be a problem of smell! Monkeys 
driving Formula 1 cars is an old joke now but 
driverless cars on the track—perfectly feasible! 

Before we move on to the future, | think 
what we need to talk about are the technologies 
that already exist and which will play a crucial role 
in shaping the cars of the future. For the exteri- 
ors, BMW has already demonstrated how fabric 
can be used to replace the metal skin of a car. The 
BMW Gina concept demonstrates how fabric can 
easily be used to shape and then reshape a car 
when you are bored of its looks or need to 
change its utility. Space-frame body shells mean 
that panels can easily be switched, and cars like 
the Fiat 500 are built with snap-on panels that can 
be used to change the look of a car. With future 
technologies like fuel cells, cars could be made on 
a flat platform with a snap-on body, and with a 
few deft touches, you could be owning an SUV, 
a limo or a sports car, all at one time. 

But the major advances that have already hap- 
pened are in terms of driver aid. | sat through 
two hours of slow-moving traffic outside New 
York in a BMW 5-series, with my legs folded under 
me on the seat as the BMW maintained a steady 
distance from the car in the front, braking and 
coming to a stop when required and accelerating 
at other times, thanks to its adaptive cruise control. 
| have also cruised down the New Jersey turn- 
pike at the top legal speed without once touching 
the accelerator or brake in over two hours, but, of 
course, | was too scared to fold my legs! 

And then, | have driven a Volkswagen Passat CC 


that follows the white markings on the road to 
stay in the lane—it even manages to turn the 
steering if the road has a gentle turn but also 
gives you a warning in case your hands are unre- 
sponsive or off the steering wheel. So, it's not a 
substitute for the driver as yet but could very 
soon be with a little more help from the road 
builders and better guidance systems. 

And, of course, there are parking systems 
developed by Toyota as well as Volkswagen that 
| have experienced. Drive through a parking lot, 
and the system will pick out empty parking slots for 
you—get out of the car and press the parking 
button on the key fob, and the car will expertly 
park itself in the slot, complete with a few back 
and front movements and lock-to-lock turns of the 
steering wheel. And when you want to get back 





Driving Tomorrow: Cars will use innovative materials which lend flexibility 


into the car but find that the car next to it is 
parked too close, all you need to do is to press that 
same button on the key fob, and the car will start 
itself, slip into first gear and drive out a few yards 
for you to get in comfortably. This system works 
with automatics only, of course. 

So, are you beginning to get a feel of the car 
of tomorrow? Are you getting ideas in your 
head on how it will drive, what it will look like? 
Well, | am not finished yet and next time around 
| will add to the list of technologies that will 
make the car of the future. You will be very 
surprised to see what is possible today and 
where it could take us tomorrow! w 


Yogendra Pratap is Editor, Auto Bild India 
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GREEN 
CONSCIENCE 


















The nev Civic Hybrid Green is the new pink} And pushin 
from the Henda stable metrosexuals into Oblivion is th 
~ \ hybri 
is a noiseless.car that ^ Hybrid-sexuals. 
costsa bomls.but. aes ney maty deve around gia 
promises better fuels E tan 
efficiency and lesser apartment, be it for picking up their 
emissions But is it peanut butter or driving down to the 
worth the dough? 
We drove it across 


other side of the American map. But, 

come cameras, or the time to walk the 
town to find out. 
VIKRANT SINGH 


uld we say, th 






red carpet, and they slip into something 
less comfortable—small, inconspicuous, 
dud little hybrids that can hardly even 
accommodate their egos. 

Now, a hybrid for the uninitiated 
is a car that runs on both petrol and elec- 
tric power (the car uses a battery pack 
that runs on electric motor, which, in 
turn, propels the car ahead). These are 
our modern-day superheroes, groomed to 
save the earth by kicking global warming 
where it hurts the most. However, their 
biggest draw, as you might have figured 
out by now, is to uplift its owner's image 
as a rich individual with sense and a 
green conscience. 

Courtesy Honda, now our movie 
stars (and the wealthy lot in general), 
too, can indulge in the green game. 
Enter, the Civic Hybrid. It, of course, 
looks identical to the regular Civic, both 





Steering ahead: Smooth and automatic 
switch from petrol engine to electric motor 
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inside and out—there's an insignificant 
rear spoiler and dinner-dish like wheels 
for distinction on the outside, while 
inside, a few additional indicators have 
been added that relay whether it's the 
battery or the petrol engine that's pow- 
ering the car. It's all a bit high-tech, 
and, honestly, could take you the better 
part of a week to really use the thing to 
your advantage. 

However, it's the Hybrid's pricing 
that really sets it apart from its regular 
sibling—it costs twice as much! Blame it 
on the import laws if you will, but the 
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high cost ensures that the Hybrid is more 
of a showpiece and a style statement 
than something you'd pay for to com- 
mute alone. 

The important question, though, is 
how does it drive? In short, in a pretty 
synthetic and detached fashion really. 
Start it up, and you are greeted with si- 
lence. Step on the accelerator and the 
small 1.3 litre engine gets into the act. 
Push on harder and the engine—which 
is the only source of power under hard 
acceleration—begins to sound terrified, 
as if it were being squeezed to the very 
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end of its capabilities. It's certainly not 
an enjoyable or involving drive. 

Back off and what follows is a polite 
ballet between the engine and the motor 
with both doing their best to extract 
extraordinarily high fuel efficiency; the 
Hybrid manages to return over 30 per 
cent higher fuel economy in the city, a 
figure that would shame cars less than 
half its size. Furthermore, the simulated 
engine response and soaring efficiency 
figures apart, the car rides and handles 
almost as well as the regular Civic, which 
really is a good thing. 


H HS Faltas 
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+ Rs 23 lakh 





The Civic Hybrid is a great flaunting 
tool. But given that it promises to return 
nothing more than better fuel efficiency 
and lesser emissions fot 
the money compared to the regulai 
Civic—and would need you to drive 
over 7 lakh kilometres to 
difference in pricing—it's not just poor 
value for the pennywise Indian's hara 
earned money, but it's impractical, too 


almost twice 


recover the 


For the rich, though, it makes for a 
priceless statement 

Vikrant Singh is Road Test Editor 

Auto Bild India 
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Tech Talk 


Beyond the 
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There is the Apple iPod. And then 
there are the rest. Here are four 
of the best gadgets you can buy, 
which can, in fact, do things the 
Pod cannot. KUSHAN MITRA 


f there is an iconic electronic product Vv) Creative MuVo T200 


= bi ie > b sein: pend This small four-gigabyte player from Creative is not for those 
audio player space. But the iPod is not who want to watch movies on the move, but its attractive 
the start-all and end-all of digital audio form appeals to those who want a simple and small digital 
music player. Of course, this does not mean the MuVo 


players. Far from it. In fact, there are several | 
good and far more affordable digital audio does not have a screen. Its small screen is big enough to 
allow easy navigation of tracks. And its biggest advan- 


players available and most of them featured | ; ! | 
here compete directly with the iPod Nano tage is that it can be directly plugged into a computer 


which, we think, is still the king. 
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PRICE: Rs 4,990 
Available at all major electronic outlets 
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Sony NWZ-A726 Walkman 
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Philips GoGear SA3025 


This two-gigabyte flash memory player from Philips can do a lot of 
things that the iPod cannot. For example, you can listen to the radio 
directly from the player when you are bored of listening to your 
songs. The GoGear allows you to use the gadget also as a voice 
recorder, and plays back Windows Audio (WMA) files and videos 
The only problem is that while the Philips player is petite, its screen is 
rather tiny—with a resolution of only 128x128 pixels. 


PRICE: Rs 3,299 
Available at all major electronic retailers 





The four-gigabyte Walkman can play an impressive number of songs 
and also supports MPEG-4 video formats. It comes with a 2.4-inch 
320x240 pixel resolution screen, which makes it easier to watch 
videos that are played back at a high-resolution 30 frames per second. 
The player can store almost a thousand MP3 tracks and has a claimed 
battery life of over 36 hours. That should keep you occupied for a bit. 


PRICE: Rs 8,990 
Available at all major electronic and Sony World outlets 


Q Samsung K3 YP-XX 


PRICE: Rs 5,500 
Available at all major electronic and Samsung 
World outlets 









If you want a simple, sexy player that is not an iPod 
Nano, the Samsung K3 is the player for you, with its 
illuminated touch-screen controls and animated icons. 
The two-gigabyte player (it is also available as a four- 
gigabyte model) is rather nifty. Its format support is not 
as impressive as some of the other players, but if you 
swear by MP3, this should not be much of a concern. 
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y-Viva La Vida 
Producer-Brian Eno 





Coldplay and experimentation? A band 
that writes stadium anthems in its sleep 


would like to experiment? The band 
that plays lyrically vague mid-tempo 


ditties like Fix You and Speed of Sound 


would like to re-invent their sound? 
Why? Many people asked these ques- 
tions. After all, Coldplay are the Mini- 


Me to U2's Dr Evil of the rock world—a 


multi-million-album-selling behemoth, 
on who's album revenues depends the 
financial performance of EMI! Since 
Coldplay's first album Parachutes 


became a surprise hit in 1999, the band 
followed up with two more increasingly 


grand and piano-plodding albums in A 
Rush of Blood To The Head and X&Y. 


Perhaps stung by all the critical disdain, 


Coldplay decided to cast off the shack- 
les and experiment. For a band of this 
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In the career of every platinum-selling 
artiste comes a time when they rein- 

vent their sound in an attempt to stay 
creatively alive. And at such times they 


turn towards a maverick producer for 
help. We take a look at three modern 
makeovers. BIBEK BHATTACHARYA 


stature that could only mean that the 


production duties would be handled by 


Brian Eno. Eno is the pop producer 
nonpareil, having spent much of his 
forty-year career doing landmark pro 
duction work, most of the times as an 
equal collaborator, with the likes of 
David Bowie in his '70s prime, John 
Cale, Paul Simon, Talking Heads and 


U2. On Coldplay's new album, the rev- 


olutionary-sounding Viva La Vida or 
Death and All His Friends, his touch is 
evident, not just in the fractured beats 


and the sonic tweaking that are his sig- 


nature, but also in the spirit of the 
songs. While Coldplay's ploddina 
arena-rock anthems remain the same, 
they get housed in different structures. 
Thus, on songs like 42 and Strangers in 
Japan, there's a looseness of playing, a 
sense of the band trying out various 
possibilities instead of sticking to a for- 
mula. Other standouts include the 
opener, the Kraftwerk homage Life in 
Technicolor and the funky Cemeteries 
of London. 

Parlophone, Capitol 

PRICE: Rs 395 








Beck-Modern Guilt 
Producer-Danger Mouse 


BECK 
MODERN GUILT 





When Beck Hansen burst upon the bur- 
geoning Alternative music scene in 1994 
with his slacker anthem Loser he was 
hailed as the new messiah for a genera- 
tion that had just lost Kurt Cobain. His 
third album Odelay went double Plat- 
inum in 1996, and it wasn't hard to see 


Nick Cave and The Bad 
Seeds-Dig!!! Lazarus Dig!!! 
Producer-Nick Launay 


NICK CAVE & THE BAD SEEDS 


DIG: 
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In his career spanning over 25 years, 
Nick Cave has always raised the bar mu- 
sically. Aided by his superb band The 
Bad Seeds, Cave had blossomed into a 
timeless songwriter, in the same bracket 
as the likes of Bob Dylan and Tom 
Waits. Some 12 albums into his career, 
when he released the double album 


why critics were calling him the “Gen-X 
Dylan”. A singer-songwriter who was a 
product of the media age, Beck long 
perfected the art of injecting post-mod- 
ern flourishes into a pop song. The star- 
tling sounds he created in the Nineties 
have since become de rigueur. On many 
of his recent releases, especially his last 


two albums Guero and The Information, 


it seemed that Beck was cruising, knock- 
ing off "Beck-songs" in his sleep. Enter 
Danger Mouse. One of the hippest pop 
producers in the world today, Danger 
Mouse is as much of a post-modern 
prankster as is Beck. He used his love for 
'60s Soul and Psychedelia to give flavour 
to hits like Crazy by Gnarls Barkley, or 
make outrageously brilliant mashups of 
the Beatles and Jay-Z on The Grey 
Album. Beck's new album Modern Guilt 
profits immensely from his aesthetic 
sense. The songs' contents are dark, as 
on Gamma Ray, but the two men turn 
the premise on its head, giving the song 


Abattoir Blues/The Lyre of Orpheus in 
2006, it was hailed as a masterpiece. But 
many also wondered if they would hear 
the raw, dangerous Nick Cave ever 
again. Cave showed that he's ahead of 
the game with last year's Grinderman, a 
set of visceral, unhinged garage rock 
songs which harked back to the early 
days of his career. For his latest album 
Dig!!! Lazarus Dig!!!, he felt he had to 
balance the raw abandon of 
Grinderman with something more 
understated. And his producer 
Nick Launay provides that bal- 
ance. A highly respected producer 
of Indie /Alternative acts like 
Supergrass, Arcade Fire and 
Midnight Oil, Launay certainly 
knows a thing or two about the 
right atmosphere for songs. This is 
showcased to majestic effect on 
Dig. Cave sounds as dangerous as 
ever, writing surreal songs about 
outcasts who might have 
wandered in from a David Lynch 





a spiffy ‘60s Surf beat and a retro : 
line. Apart from such idiosyncrat 
arrangements, Danger Mou 
plethora of beats and touni 
deepen the sonic palette of 1 
Other tracks like Orphans a! 
succeed both as classic three-minut 
songs that you can dance 1 

dark reflections on lift 

Interscope Records 

PRICE: Rs 495 


movie. Add to that the superb pl 
of the Bad Seeds and the su 
restraining hand of Launay 
a great album. On songs like V 
Upon the Author and Midnight Mar 


Launay provides just the right bala! 
reining in Cave's penchant 1 
noise and helping the tracks sound i 


melodious and dissonant 
Mute Records 
PRICE: Rs 490 





bt more 


Quick Reads 


A Funny 








Thing 





Called Life 





The first, a funny and racy story from an acclaimed writer. 
The second, a mesmerising and heart-wrenching debut 
novel. This fortnight's offerings, based on the lives of 
different sets of young women, promise to make your 
weekend enjoyable. DHIMAN CHATTOPADHYAY 


Girls Aloud 


The girls all laughed, each accustomed to 
this oldest of female bonding traditions. 
When your life was in the gutter because 
your ex-boyfriend suddenly surfaced on 
weddingchannel.com, nothing offered 
comfort like trashing the new girlfriend. 
It was actually how they had become 
friends in the first place. Leigh and 
Emmy met each other first in Astronomy 
101, a class both were taking to fulfil the 
dreaded science requirement. Neither re- 
alised until it was too late, that Astro 
was actually an aggressive mixture of 
chemistry, calculus and physics—not the 
chance to learn all the constellations and 
look at the pretty stars, like they had 
hoped. They were the two least-compe- 
tent and lowest-scoring members of 
their lab group, and their TA had strung 


GISELLE GREEN 


f Pandora's 


Box 


an inkling? 
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Planning for Death 

Kieran doesn't know it yet, and 

neither does Solly, but this afternoon 
may well be the last time we ever meet. 
| wonder if Miriam had any idea how 
close to her end she was when she 


together enough English words 
to let them know that they'd 
better start improving or they 
would fail the class, which 
prompted Leigh and Emmy to 

meet three times a week in the 

study lounge at Emmy's dorm, a 
glass-enclosed, fluorescent-lit 

pod wedged between the 

kitchen and the co-ed bathroom. The 
girls were just beginning to tackle the 
review notes for the upcoming mid-term 
when they heard banging followed by 
distinctly female shrieks. Emmy and 
Leigh looked at each other and smiled as 
they listened to the angry words being 
exchanged down the hall, sure it was yet 
another argument between a scorned 
sorority girl and the drunken guy who 
hadn't called the next day. The yelling 
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wrote me those words? In her heart of Giselle Green 
hearts, | mean; | wonder if she even had v Price: Rs 225 
Pages: 437 


Maybe I'm lucky that | do know. In a 
week's time I'll be off to Summer Bay and 


THE INTERN 


From the bestselling author of 


THE Devi Wears Prapa 







CHASING 
HARRY 
WINSTON 


Lauren 
Weisberger 


R 
ATIONAL pESTSELLE 


shifted, however, and within seconds 
Emmy and Leigh watched as a gorgeous 
honey blonde with a sexy accent took a 
verbal barrage from a hysterical red- 
faced, significantly less pretty blonde 
directly under the study lounge. 
Excerpted from Chasing Harry 
Winston by Lauren Weisberger 

Price: Rs 195 

Pages: 280 

(With permission from HarperCollins) 


then... that will be that! | don’t know 
what I’m going to tell Kieran when | see s 
him today. | still don't know if I'm going poy 
to split with him because that's the kinder 

thing to do. I just... can't think about that. 
Excerpted from Pandora's Box by 


(With permission from Avon Publishers) 
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Column 


TEEZONE PRABHDEV SINGH 








You can have as 
many multi- 
million dollar 
events as you 
want, but there is 
no taking away 
from the national 
open. Call me old- 
fashioned, but for 
me that is ‘the’ 
tournament 
because it packs 
history and there 
is a certain 
amount of 
prestige attached 
to winning your 
national 
championship. 


Golf Digest 


The Million-Dollar Event | 


olfers and motorcycles don't neces- 
sarily go together. For some reason 
you can't picture Phil Mickelson in a 
leather jacket, tight leather pants 
and boots, roaring into the Augusta 
National Golf Club. Fancy, flashy and fast cars are 
more like it. Of course, Jyoti Randhawa is an 
exception but this macho golfer won't be seen 
with anything less than a 1,000cc throbbing 
between his legs. 

So, when Hero Honda ventured into golf 
about a decade ago, the fit was a bit of a mys- 
tery till Pawan Munjal cleared the air. "I know 
| can't expect golfers to be riding the motorcy- 
cles we make but it's all about brand recogni- 
tion. | want people to know about Hero 
Honda." Fair enough. The fact that the 
Managing Director and CEO of Hero Honda 
Motors Limited also happens to be a keen 
golfer helps the cause of the game. 

The company started by sponsoring a hole-in- 
one prize on the Indian tour, went on to become 
the umbrella sponsors of the tour, held the Hero 
Honda Masters for many years and then finally 
settled on the Indian Open. To me that was a 
masterstroke. You can have as many multi-million 
dollar events as you want, but there is no taking 
away from the national open. Call me old-fash- 
ioned, but for me that is "the" tournament 
because it packs history, and there is a certain 
amount of prestige attached to winning your 
national championship. He may be a Yamaha fan 
but Randhawa loves this Hero Honda do, having 
won it thrice so far. 

As it happens, so does Munjal, who has just 
upped the stakes to a whopping million dol- 
lars. When he took over the tournament in 2005 
with the prize money at $300,000, the deal was 
to increase the booty by $100,000 every year, 
making it a $600,000 affair this year. But Munjal 
has pulled out his cheque book and inked in a 
cool $1 million for the October event. "This is a 
reflection of our strong commitment to the pro- 









/ .. Kids 'Gold' Set: 


One for the juniors 





motion of the game in the country... | am sure 
the event will now attract more marquee players 
from the international arena, which will add to 
its increasing popularity." With a venue like the 
Delhi Golf Club and this kind of money to play 
for, that is likely to happen. 


TIP TO TRY: For all those parents who can't turn 
their kids into IAS officers, doctors or engineers, 
here's another career option—golf. Look at the 
perks: You travel the world, work in a healthy 
environment, and, if you are good enough, 
make large amounts of money. To get started, 
you'll need to get your kid some equipment 
and U.S. Kids, a leading manufacturer of junior 
golf sets, is now available in golf stores across the 
country. U.S. Kids also makes golf shoes and 
gloves for juniors. Starting with toddlers about 
three feet tall, the company caters to kids just 
over five feet on the chart. The beginner "red" 
coded three-piece set with stand bag costs 
Rs 4,900 and at the other end of the scale, the 
'gold' 10-club set with stand bag retails for 
Rs 15,900. There's also a 'Tour Series' 12-club set 
with bag for Rs 25,000. A worthy investment if 
your offspring has the makings of a Jeev Milkha 
Singh or a Jyoti Randhawa. m 


Prabhdev Singh is Editor, Golf Digest India 
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What to Learn from... 


The 
Chocolate 















Mickael Besse 
has created magic 
with chocolates 
for over a decade. 
He tells you a 

few tricks from 

his armoury. 


RAHUL SACHITANAND 





e has chocolate flowing in 
his veins. Over the last 
decade and more, Mickael 
Besse has served his delica- 
cies in several Michelin star 
restaurants across Europe, including La 
Pyramide in Vienne, Auberge et Clos des 
Cimes, Scholteshof in Hasselt, Belgium 
and La Touraine in Germany, refining his 
craft. Besse has now relocated to 
Chennai to run Ecstasy, a luxury 
chocolatier at Satyam Cinemas. 


Why Chocolate?: The passion stems 
from the raw material itself; | love 
this product. It is intense and delicate, 
mouldable and breakable. My 
favourite is dark chocolate. | love 
eating it. Chocolate is like life—it 
lives, breathes and then dies. 


Zen And the Art of Making 
Chocolates: | have learnt chocolate- 
making over time and I've refined 
my craft in close collaboration with 
masters certified by the prestigious 
M.O.F. (Meilleur Ouvriers de France) 
as well as masters from chocolate 
factories in France. Making the best 
chocolates involves oodles of patience. 
Expect to make mistakes with 
ingredients and preparations. You 
need to spend time and be patient 
to get it right. 


Raw Materials Are Critical: It is critical 
to respect the chocolate itself and it is 
important to select the right base choco- 
late because this has a direct impact on 
the finished product. The most impor- 
tant thing is to have the right quality 

of base chocolate—i.e., chocolate that 
comes from 100 per cent cocoa beans, 
not roasted too much. Combine the 
chocolate with liquid cream that has 
32-35 per cent fat and unsalted butter. 
The right percentages of each of these 
raw materials will give you the perfect 
ganache (filling inside a chocolate Bon 
Bon). The final product will be "melting 
in your mouth". 


e ` 


THE DIY 
CHOCOLATE 


You can make some quick and simple chocolates 
at home. But to make chocolates, you need to 
have a sound knowledge of the materials that 
go into it and a lot of time and patience 

Resides the raw materials, you will need a 
double boiler or a microwave 


To make a quick chocolate delicacy at home, 
mix melted raw chocolate in a microwave at 35° 
(not more) with some roasted nuts of your choice 


Then spread the mixture on top of a tray that ts 
lined with butter paper. Keep the tray in an 

air- conditioned room (16°C will be ideal) 

Wait for about six hours before cutting the slab 
into pieces—and your very own home-made 
slab of 'choco-nut' is ready 





There Are Chocolates And 

There Are Chocolates: There are two 
kinds of chocolates: one that is bought 
from supermarkets like Lindt and 
Godiva. The second kind is the raw 
chocolate, which professionals use (like 
Cocoa Berry and Valrhona). Nowadays, 
there is a lot more emphasis on technique 
and not just taste. People want to know 
where the chocolate comes from; they 
want to be able to trace its origin 


Something Special: |'ve made choco 
late Bon Bons with truffles—some with 
tomato fruit paste, some with popcorn 
and others with black candied olives. In 
all these innovations, the most impor 
tant thing is to let the taste of chocolate 
shine by itself and not be overshadowed 
by the other flavours 
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After Hours 


“Hunt elephants, don't shoot ants,” says Asif Adil as we discuss life's 
many mysteries over a drink. And the MD of Diageo India gives us many 
fascinating insights into his colourful life. «x cuatropaouyay 

T «-— 0.0 
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ASIF'S 6.30 A.M 8.30 A.M 10.30 AM 7.30 P. M 8.30 P.M 10.30 P.M 12.30 AM 
DAY Wake up, and be Go for a walk on. At work Leave for Dinner engagements — Visit a few bars (in whichever Hit the 

on the phone foran the Carter Road | Have a home (mostly official) city he happens to be on a sack 
OUT hour with the Asia- bandstand or to — cracker for at least four times day) to check out brand 

Pacific region office ^ the gym breakfast a week visibility, perception, etc 
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April 24, 1954; 
Mumbai 


Y: Wife Padma and 
sons Tarik and Samir 


DUCATED: St Xavier's, 
Mumbai; National Law 
College, Mumbai; Cornell 
University, US 

JOB: With Frito Lay 
ALARY: $36,000 p.a. 

AVOURITE FILM: Dr Zhivago, 

Kabhi Alvida Na Kehna 


The Fountainhead 


Vevey in Switzerland 


St Petersburg 
MANTRA IN Life is like 
an elevator ride. Make sure 


you build relationships 
on the way up 





hen, as a college student, 
Asif Adil decided to 
launch his own enterprise 
Eggs and Chicken (to 
distribute and sell eggs, as 
the name suggests), little did he realise that 
this little entrepreneurial attempt in 
Mumbai would land him a job in the US. 

"| was doing my MBA in Cornell in 1980 
when | got a call from this guy who wanted 
me to come to Dallas to attend his reception. 
He had seen my resume and was impressed 
that | had started my own enterprise so early 
in life. | landed up for the reception and 
the guy turned out to be Head of Planning 
at Frito Lay (PepsiCo). Next morning, he 
offered me a job and soon | was working 
at Frito Lay as a Senior Business Analyst,” 
says Adil matter-of-factly as we sit at the 
exclusive bar at the Sheraton in Delhi, 
sipping Scotch. 

Over the last 28 years, Adil, now a 
Person of Indian Origin (he has homes in 
New Jersey and Mumbai), has graduated 
from being a “soft drink guy” (he worked 
for Pepsi for a decade) to a hardcore 
“spirited” executive, heading Diageo's 
India operations. In between, he worked in 
the Philippines (where he arrived at the 
height of the Marcos revolution and 
bought himself a Chinese Bridal Bed before 
leaving the country), the US and India for 
firms as diverse as McKinsey and Luminous. 
He also started the beauty care chain Kaya, 
took the franchisee for KFC in India and sat 
on the board of Shaw Wallace. Now, at 54, 
Adil says he is happy at Diageo and 
"mellowing gracefully”. 

And as we “mellow” together over a few 
glasses of Johnnie Walker Black Label, Adil 
talks about spirited things he has done in life. 

"| was always a fun-loving guy," he says 
with a smile, as he remembers his St 
Xavier's days when friends would head out 
to Bullock Cart or Slip Disc (the discos) to 
have shots of Old Monk or, if they felt 
flush, Vat 69. 

"Once I was driving my friend's 
Ambassador and the guys wanted the girls 
to 'slide' into their laps in the back seat. 
| don't know how, but | managed to drive 








the car on two wheels for about 20 


seconds, so that the giris slid to one side 
as we had wanted," he says, a trifle 

embarrassed as his son Tarik, in Delhi wit 
his father on personal work, gives him ti 


wow-l-am-impressed-dad look 


Adil, who worked in McKinsey for 1. 
years, says brand loyalty is important 
have been a Polo shirt loyalist for 15 year 
And my shoes are Ferragamo," he says 

So, what does the man drink himself 
"| pick up a lot of my liquor from Londor 
Check out this shop called The World of 
Whisky in the duty-free area of the airport 
They have the best collection, " 

What kind of a boss is this jet-setti: 
man? "| like to think | am a kick-ass entr: 
preneur. | am friendly but | demand ri 


turns on time invested. | tell my team t: 
hunt elephants and not to sho 
loves to travel, and a recent fam | 
tion in Black Forest (Germany) remains 


etched in his mind. 

The glasses are empty by now and Ad 
has work to do. After 10 p.m., he will have 
to head to several pubs in town to check 
the brand visibility and perception about 


Diageo. "I do this every night. It builds 
relationships with so many people," he 
says. From bunking classes, playing "Teer 
Patti" with friends in Mumbai and driving 
an Amby on two wheels, this man has 
come a long way. B 
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Launch Pad 


Bags 

from Tod's 
The brand new bags from Tod's come in 
three versions: shoulder bags, totes and 

pochettes. Bright colours and patent 
leather characterise the D bag tote, 
while the chic “Pashmy” is all about 
shiny satin and python trimmings. SFR 
PRICE: Rs 55,000-1,25,000 aa 
a į AVAILABILITY: Tod's Boutique at — AB į 
em A Galleria, Hilton Towers, Mumbai, e 
m and UB City, Vittal Mallya Road, 
$ 


Bangalore 
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Shoes, bags, neckpieces, 
luxurious bedroom 
accessories and even 
state-of-the-art furniture 
—there’s a lot that’s new | | 
this fortnight in the | "i i Py a Hi 
world of luxury. i 
ANUMEHA CHATURVEDI 
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Intellicon's Vega X7 
The high-definition video conferencing system from 
Intellicon offers the latest in video communication 
technology to provide premium quality images and 
voice transmissions with high-end features. Ideal for 
boardrooms, conference rooms and even an audito- 
rium, it can connect as 
many as nine different 
locations. 

PRICE: Rs 6-9 lakh 

AVAILABILITY: Intellicon 
Pvt Ltd, C-14, Ist Floor, 
Lajpat Nagar Ill, 

New Delhi 
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Limited “Spray” 
Edition 

from Hugo Boss 

Hugo and Hugo Energise are part 
of the limited “Spray” 

edition from Hugo Boss. The top 
notes of Hugo are characterised by 
green apple, bergamot, cedar 
leaves and basil, while Hugo 
Energise reveals 

citrus top notes of mandarin, 
kumquat, and melon 

PRICE: Rs 2,375-3,125 
AVAILABILITY: Leading retail 
outlets across the country 





Carrera Tachymetre Racing 


from Tag Heuer 

The Carrera is furnished with a tachymetre on its fixed bezel for calculating 
speed and pays homage to the great motor racing legends. It has a 41mm 
polished steel case fitted with an aluminium ring and a scratch-resistant 
sapphire case and, like all Carrera chronographs, is timeless and indispensable. 
PRICE: Rs 1,42,000 

AVAILABILITY: Leading retail outlets across the country 





A different Experience - 
Villa Rental in Bali 


From the moment you arrive in Bali, youll 
enjoy the friendly welcome of your private 
driver, the Balinese house staff, and the 
comfort and informality of staying in your 
own villa in Bali. And you'll enjoy the 
tropical garden and the privacy around you! 
swimming pool 


Enjoy Being Totally Spoilt ! 


Around the clock you'll be looked after by 
well-trained Balinese maids, house boys 
and an excellent private cook to prepare 
delicious Balinese and international dishes 
or any special diet, and you pay just for the 
ingredients required for your meals and 
wholesale prices for imported wines or 
spirits. In many of you'll enjoy the service of 
a Personal Butler to help you with 
everything you require. 





If you feel like having a Balinese or Swedish 
massage, a Hot Leaf or Reflexology 
treatment, a Mandi Lulur (flower bath), a 
body scrub, a facial or a manicure/pedicure 
- just tell your staff and all spa & beauty 
treatments will be arranged in your villa 
free of charge or at nominal cost 


A private Balinese dance performance at 
your villa, tennis lessons, music, painting 


pottery, yoga, meditation and/o! Okina 
classes, attending "Bali Wine Club" or "Bal 
Champagne Club" lunches and/or "Chaine 


des Rotisseurs" events, and arranging any 
kind of excursions and activities just ask 
your butler to organize it 


From your arrival until your departure from 
Bali you'll have exclusive use of your own 
air-conditioned car with a reliable 
driver who knows Bali well (gasoline is 
free, too). Let him drive you around the 
island or send him out for any errands 


Experience the Luxury . 


Experience the Difference 


TRAVE 


Heena Akkhtar, ii » 


TravelPort Holidays. Z 





Email : holidays@travelport 
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Sony's CD Tuner 
Sony's new MEX-BT3600U CD tuner boasts of USB, Bluetooth and front \ 
aux-in interfaces. Plug in your USB pen drives in the front panel USB 208, 
port and browse music files via an LCD interface, or enjoy high-quality T \ 
sounds via a Bluetooth compatible Walkman or your mobile phone. y 
PRICE Rs 9,990 y 
AVAILABILITY: Sony stores across the country / 
aA 

; 
from Whites of London 
The summer collection of bed and linen acces- 
sories from Whites of London includes exquisitely — 
designed fitted sheets, flat sheets, pillow cases, » 
duvet covers, quilted coverlet sets, throws and Ballerina 
much more. The designs are accentuated with 
blues and greens and surface embroidery to from Puma 
create a soothing ambience. Stylise your moves with the Ballerina flats from Puma this fort- 
PRICE: Rs 75-10,950 night. The new shoes in the Ballerina collection—Espera, Icon, 
AVAILABILITY: Splendour, 10 Dharam Place, Hughes Prance and Sabadella—will make sure you are in tune with the 
Road, Mumbai; DLF Mega Mall, Gurgaon; City season's hottest trend. 
Square Mall, Rajouri Garden, New Delhi PRICE: Rs 2,000-4,000 


AVAILABILITY: Puma outlets across the country 
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"Style Series Single Lever Basin Mixer Bathing Luxur y 


MARC BATHING LUXURIES LTD. 42. S.M.A. Co-op. Industrial Estate, G.T. Karnal Road, Delhi-110 033 Ph.: 27691410 
Fax: 011-27691445/27692295 E-mail : info @ marcindia.com, marc & nde.vsnl.net.in Website : www.marcindia.com 
BRANCHES: Ahmedabad: Ph: 26464818 Fax: 079-26464819 Mob: 9879796726 Goa: Ph: 2703399, Mob: 9823063244 Hyderabad: Ph: 66614534, 66785711. Fax: 040-66785088, Mc 


9849543452 Jaipur: Ph: 3235524 Telefax: 0141-2220651, Mob: 9829060698 Kolkata: Ph:22370793, 22345266 Fax:033-22345266, Mob: 9831364059 Ludhiana: Ph: 3013340 / 30138 
Mob: 9888648548 Mumbai: Ph:26054675, Fax:022-26053272. Mob: 9920591844 Siliguri: Telefax: 0353-2532962, Mob: 9832015121 


